ading Publication in the Meat Packing and Allied Industries Since 1891 


After all is said and doné,;* 
There is really only one. . . 


the Only Modern Cure 


Balance-controlled by Flash Fusing! 


if 


THE GRIFFITH LABORATORIES, INC. 
CHICA 


, 1415 West 37th Street 
NEWARK 12, 37 Empire Street @ LOS ANGELES 58, 4900 Gifford Avenue 








Buffalo 


SERVICE 


MAdison 491] 
Buffalo, N.Y. 


MAdison agit 
Buffalo, N- %s 


When should 
you think about SERVICE 





The time to think about “service” is when you are buying new 
equipment. It is just as important as the equipment itself. Ask yourself: 
Service is the most “Does the manufacturer have a high reputation for ‘service’? Does 
important word in the world he have the right kind of organization? Is it experienced, fast on its feet"? 
when you need it...and even 


If you do check (or don’t already know) you'll find that Buffalo has 
the very best equipment 


always had an outstanding reputation for “service” among sausage-makers. 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 
develop the finest machinery and nation-wide servicing arrangements. 











CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


od --. The symbol of quality 
i machinery and efficient service 
"rao macwi™ for nearly ninety years. : 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 





Confidentially: It (Pliofilm) cuts shrink! 


Here’s The Casing Film 
That Cuts Shrinkage By As Much As 97% 
In Packing Ham and Meat Loaf 
Sure, shrinkage is a problem with meat packers — a 
profit-robber if there ever was one. 
But the problem is readily solved with PLIOFILM — 
the moisture-resistant film by Goodyear. 
Protected by casings made of PLIOFILM, processed 


hams and meat loaves just can’t go on weight-reduc- 
ing “diets”! 


Beyond that (and its low cost), PLIOFILM offers 
packers a host of other sales-making advantages: 
Puncture-Resistance, Shatter- and Run-Resistance, 
Excellent Transparency, Beautiful Printability, Ready 
Adaptability to Automatic Packaging Machinery. 


Good things are better in 


BETTER INVESTIGATE! Get the facts 
about the big names that are making 

big savings relying on PLIOFILM, 

and how this low-cost, superior 

Goodyear film can help you—write : 

The Goodyear Packaging Engineer, 
Packaging Films Dept. J-6419, 

Akron 16, Ohio. 


GOOD YEAR 


PACKAGING 
FILM 


, Vee eee ae eC 


Pliofilm, a rubber hydrochloride —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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A laboratory control extraction is 
made in D&O Dry Solubles Plant. 
All quantity material must con- 
sistently ‘‘match'’ this exacting 
standard, thus maintaining com- 
plete uniformity from batch to 
batch. 


DODGE & 





“THE 


PHPPER, 
THAT PAYS 


Ts 
OW IN WAY” 


Once used as the ransom for 
kings, “peppercorns,” in mod- 
ern dress still pay their own 
way as the most important 
flavor-factor in your prepared 
meat product! SPISORAMA 
(dry-soluble) PEPPER is the 
crowning achievement of this 
“‘pepper-evolution.” Even 
spreading, made from the fin- 
est oleoresin, uniform in 
strength and quality from 
batch to batch, completely 
pure... SPISORAMA PEPPER, 
true to tradition, pays its own 
way. Try it! Trial quantities on 


request. 





Write for copy of the 


REFERENCE BOOK AND CATALOG 


OF 


FLAVORS AND SEASONINGS 


OUR 158th YEAR OF SERVICE 


OLCOTT, INC. 


180 VARICK ST., NEW YORK 14, N. Y. 
Sales Offices in Principal Cities 


ESTABLISHED 1798 


ok 9 





Essential Oils 
Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 


® 
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Merry Christmas 


During the holiday season of 1954, after hav- 
ing faced too many meals and too many 
restaurant menus on which poultry was the 
featured item, we editorialized (despairingly ) 
against “Too Much Turkey Trot,” and summa- 
zed our feelings in the verse: 

“The turkey is a noble fowl, 
And so are goose and guinea, 
But I, for one, would rather have 
Roast beef or ham within me.” 

We argued at that time, both from the 
standpoint of a meat industry adherent and one 
who was interested in good eating, that the 
association of poultry with the fall-winter holi- 
days had gone too far. We urged meat packers 
and red-blooded, meat-loving Americans to re- 
volt against this dietary domination by barn- 
yard (and/or) broiler house fowl. 

At long last we are glad to note that the 
meat industry is going to do something about 
the situation, The National Live Stock and 
Meat Board has developed display material, and 
packers, retailers and livestock interests are 
going to help in a campaign urging consumers 
to “Give and Serve Meat for Christmas.” More 
details about the promotion will be found on 
page 19. 

Seriously, and irregardless of credit which 
poultry producers deserve for advances in 
breeding, feeding, raising and merchandising 
their fowl, we believe that the red meat in- 
dustry has been asleep and has not challenged 
in any effective way the aggressive drive of a 
competitive food. We hope that time is over, 
and that livestock producers and packers will 
fight, without attacking poultry’s value, against 
the competition of the two-legged critters. 

For any who may not believe that red meat 
can regain its due place on holiday (and other) 
menus, we can only paraphrase Macaulay: 

And how can man die better, ; 
Than facing fearful odds, 

For the pork chops of his fathers, 

And the sirloin of the gods? 


News and Views 





A Record Attendance of 375 persons was reported by the 


National Renderers Association for the group’s 24th annual 
meeting late last week at the Hotel Statler, Los Angeles. 
Richard B. Mortimer, executive vice president and general 
manager of Peterson Manufacturing Co., Los Angeles, was 
re-elected as president of the association, and other officers 
also were renamed. They are: first vice president, Ralph Van 
Hoven, Van Hoven Co., Inc., St. Paul; second vice presi- 
dent, Martin J. Rubin, H. M. Rubin Co., Inc., Long Island City, 
N. Y.; executive director, John J. Hamel, jr., Valley Chemi- 
cal Co., Mt. Pleasant, Mich., and secretary-treasurer, Jamie 
C. Fox. The association’s silver anniversary convention was set 
for November 2-5, 1958, at the Hotel Statler, Washington, 
D. C. The Provistoner’s on-the-spot coverage of the Los An- 
geles meeting will appear in the issue of October 26. 


Mayor-Packer Charles Q. Oldham of Lee’s Summit, Mo., has 


lost the second round in his fight against the St. Louis meat 
inspection ordinance, which prohibits the sale of meat in that 
city unless it has been inspected by St. Louis or USDA in- 
spectors. Judge David W. FitzGibbon of the Court of Criminal 
Correction in St. Louis has ruled that the ordinance, held un- 
constitutional earlier by a city judge, is a proper exercise of 
the city’s police powers. The test case will be carried to the 
Missouri Supreme Court. (See page 23 for details.) 


ICC Examiner Otto Hansen, following eight days of oral testi- 


mony in Denver, set November 25 as the deadline for filing 
briefs based on the testimony developed at the hearing on the 
reduced westbound railroad meat rates that went into effect 
last August 15. About 40 witnesses appeared at the hearing. 
Proponents argued that the lower rates are necessary to enable 
railroads to regain traffic lost to trucks, Opponents testified that 
the new tariffs make it practically impossible for West Coast 
slaughterers to compete with Denver and Midwest slaughterers. 

Examiner Hansen will consider the factual evidence present- 
ed at Denver and the briefs from counsel for both sides in 
reaching his decision as to whether the lower rates should re- 
main in effect, be modified or revoked. His report will be made 
to Division II of the Interstate Commerce Commission in Wash- 
ington, D. C., which may approve or reject his recommenda- 
tions. The action of Division II then may be appealed to the 
full ICC by the losing parties. 


New Developments of significance to meat packers as well 


as the hide and leather industry will be reported at the 30th 
annual meeting of the National Hide Association on Tuesday 
and Wednesday, October 22-23, at the Edgewater Beach Ho- 
tel, Chicago. Lee Lyon, NHA president, and Robert Braun of 
Milwaukee will make their first report on the hide mission they 
have just completed. They have been exploring potential market 
outlets for American hides in European countries, The survey 
was made with the cooperation of the U. S. Department of Ag- 
riculture, National Independent Meat Packers Association and 
Western States Meat Packers Association. The report will be 
in the form of a round-table discussion at 2:30 p-m. Tuesday, 
with Melville A. Drisko, director of the livestock and meat 
products division, Foreign Agricultural Service, serving as mod- 
erator. At the Tuesday morning session, the new oral method 
of killing cattle grubs and other developments in grub eradica- 
tion will be described by Dr. A. W. Lindquist of the USDA. 
Lloyd L. Needham, chairman of NIMPA’s hide committee, 
also will address the Tuesday morning session on “Some of the 
Packers’ Principal Hide Problems.” A leather raw stock quality 
clinic is scheduled for 2 p. m. on Wednesday. 
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ISCUSSION in the first article centered on fire haz- 

zards which are found in meat industry operations 
and structures, water supply needs for fire control, good 
housekeeping and automatic systems. In connection with 
the latter subject, a new development should be men- 
tioned at this point. 

NEW SPRAY SPRINKLER: Storage of wrapping 
paper, paper cartons and bags presents difficult problems 
in sprinkler control because water spray cannot reach 
the burrowing, sub-surface type of fire which is found in 
these materials, and it is not sufficient to overcome the 
large amount of heat which is given off in these fires. A 
radical change in sprinkler design has been developed 
to meet this problem; the new sprinkler applies water 
to burning material in a more finely divided state. For- 
merly the sprinkler directed the water so that 60 per cent 
of the discharge hit and cooled the ceiling above and 
then fell in large drops to the pile below. Tests have 
shown the new spray sprinkler, which does not discharge 
water upward, accomplishes equal or better results with 
less water and lower pressure than are required by the 
conventional type sprinkler. 

While sprinklers provide excellent protection in pack- 
inghouses, the problem of maintenance and repair is 
great. Corrosive, wet and greasy atmospheres and frigid 
cold and hot humid air have played havoc with sprinkler 
heads and piping in the past. At one time it was common 
practice to dip heads in a wax mixture and coat the 
piping with a rust resisting paint, but even so, deteriora- 
tion set in and replacements had to be made frequently. 
However, with new corrosive-proof heads and coated 
piping, these obstacles have been largely overcome. 

The remarkable results obtained by automatic sprink- 
lers in the extinguishing of fires constitute an established 
fact. This type of protection has been a major factor 
in achieving safety of life from fires and reducing direct 
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FIRE! 


Meat Industry Los 


property losses. Freedom from interruption to business 
is another benefit of immeasurable value. Without auto. 
matic sprinkler protection, industry in general never 
could have developed along present lines. Large areas, 
high buildings, hazardous occupancy, large values in 
one fire area and large numbers of persons subject to 
loss of life by fire, all tend to develop conditions which 
could not be tolerated except for sprinkler protection, 

EXCELLENT INVESTMENT: Interruption of busi- 
ness or interference with the occupancy of a building 
may be and often is a disaster, not only to owners, ten- 
ants and employes, but also to the community as a whole, 
Insurance may largely compensate for property losses or 
even for loss of profits and for fixed expenses, but a 
severe fire loss goes much farther than that, as those 
who have been through such an experience well know. 
Safeguarding a going business or property use from 
serious interruption by fire is of itself sufficient reason for 
installing and properly maintaining a sprinkler system. 
Regardless of the question of safety, which should be 
the most important feature, the property owner finds 
sprinkler protection is an excellent investment. The large 
reduction in insurance premiums has, in many cases, been 
the prevailing reason for installing automatic sprinklers. 
Often the saving is sufficient to pay for the sprinkler sys- 
tem in a few years. 

In addition to approved and well-maintained sprinkler 
systems, packing plants should be equipped with first 
aid fire extinguishers which are a necessary adjunct to 
effective plant protection. The function of first aid fire 
extinguishers is subject to confusion due to misunder- 
standing concerning design and proper use of various 
units. An extinguisher must be selected on the basis of 
the fires which are likely to occur in a plant. The num- 
ber and location of these units should be such that an 
employe need not go more than 50 ft. to find one. 
Additional units may be required for special hazards 
such as electric motors and power trucks. Whenever it is 
necessary to use an extinguisher, the fire department 
should be called simultaneously so that additional help 
will be available if needed. Small fires from careless 


smoking, rubbish accumulation or welding operations § 


can often be extinguished before they reach intensity suf- 
ficient to open sprinkler heads. 

Standpipe systems usually found in large packing- 
houses are a method of providing readily available hose 
streams in multi-story buildings and those having large 
floor areas. Some systems do not have a permanent water 
supply and are dependent on fire department pumpers. 
Standpipes should be of the wet type, containing watet 
under pressure and augmented by automatic fire pumps 
at all times. Assuming the presence of personnel to op 
erate them, they provide an effective means of 
aid fire fighting by occupants of buildings. 

PLANT FIRE BRIGADE: The efficient use of ma 
power already available on the premises may be 
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By CHIEF FRED W. KEMPF 


Chicago Fire Insurance Patrol 


ould Be Cut by Better Prevention Measures 


Mute testimony to what can happen when fire goes on a 
rampage is given by the photo on the opposite page. The 
day before the photograph was eee 
taken the plant housed a thriv- 
ing sausage business. The owner 
now works for somebody else; 
the town lost an industry; em- 
ployes had to seek other jobs. 
Fire caused a known direct 
property loss of more than $15,- 
000,000 in the meat packing 
and allied industries over the 
past two and one-half years; 
the unreported damage un- 
doubtedly would increase this 
figure by a substantial amount. 
As emphasized by Chief Fred W. Kempf in this second 
of two articles, fire's devastating toll can be reduced if 
adequate prevention practices are made a “way of life" 
in every meat packing, sausage and rendering plant. 





determining factor in saving property from fire. Many 
large plants maintain full paid fire brigades with equip- 
ment and personnel more or less comparable with city 
fire departments, but the majority have brigades made 
up of men regularly employed in the plant in other ca- 
pacities. No property is too small to have some form of 
private fire organization, regardless of how it is staffed. 

In order to have an efficient brigade, two essential 
points must be observed: 1) the provision and mainte- 
nance of the necessary apparatus and equipment; and 
2) adequate training with the apparatus and equipment. 
Plant brigades should be trained, if possible, in coopera- 
tio with public fire departments, and training should in- 
clude all phases of fire fighting from detection, control 
and extinguishment to ultimate salvage. In order to be 
effective, the chief of the brigade should report and 
be responsible to the highest executive in management. 

Training sessions, including practic drills with equip- 
ment, should be held twice a month, and locations of 
drills should be changed from time to time so that all 
men will be familiar with all conditions and parts of the 
plant and be able to cover every possible emergency that 
may arise, Drills should include making hose connections 
with hydrants, laying hose, coupling and uncoupling, 
attaching nozzles, carrying hose up ladders, handling 
hose streams, use of first aid fire appliances and chemical 
equipment and also training to be proficient in first aid 
to the injured. In sprinklered plants, men should be 
trained in basic principles of sprinkler operation, know 
the location of control valves, and be able to restore 
systems to service after operation. 

Where watch service is maintained, plant manage- 
ment should be careful to.employ only able-bodied and 
mentally alert men. They should be given specific in- 
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structions about their duties and supervised regularly. 
They should be trained in proper procedure for sounding 
an alarm and calling for immediate assistance. Where 
automatic sprinklers are installed, the men should be 
trained in the basic principles of this equipment and know 
the location of control valves. They should also be 
trained on operation and know the location of controls 
for pumps, ventilating and refrigeration systems. 

MOBILE EQUIPMENT PRECAUTIONS: Because 
mobile equipment, together with conveyors, is used 
extensively in packing plants, it is necessary to recog- 
nize that gasoline, liquid petroleum gas (LPG) including 
propane and butane gas, and electric units possess in- 
herent fire hazards in operation and in maintenance. 
Certain precautions must be taken in the design and 
manufacture of gasoline equipment. For instance, fuel 
tanks can be protected from external damage and cor- 
rosion; drains can be provided to insure that spillage 
and leakage will go to floor instead of on the engine; 
a shutoff valve can be installed for the fuel line, and a 
backfire deflector can be installed on the carburetor. 

The design of electrically powered trucks should be 
such as to insure there is no exposure of electrically live 
parts on truck surface and that arcing and operating parts 
are readily accessible. Suitable over-current devices should 
be installed and batteries should be protected from dam- 
age by collision and provided with trays to catch acid 
seepage. Units powered by LPG have become more 
common in recent years, and many plants have converted 
trucks from liquid fue] to LPG. When in gaseous state, 
LPG presents a hazard comparable to any flammable 
natural or manufactured gas. Since these gases are heav- 
ier than air, ventilation must be considered. In the liquid 
condition the hazard is similar to that of a highly volatile 
flammable liquid but with more rapid vaporization. Fire 
arising from this gas should be extinguished in general 
only by stopping the flow of gas. However, if this cannot 
be done, it is usually safer to let the fire burn, using 
water spray to absorb heat and prevent ignition of ex- 
posed combustible materials, rather than to extinguish 
the flames which may result in an explosion if the gas 
continues to flow. Flames from small leaks may be ex- 
tinguished with CO, or dry chemical extinguishers. 

While packing plants do not have an abundance of 
special hazards smokehouses are peculiar to the industry 
and over the years have accounted for a large number of 
fires. The greasy drip and smoke from processing hams, 
bacon and sausage accumulate on walls, roof and floor 
grids. If this deposit is not cleaned out regularly and 
thoroughly, it may eventually be ignited by the smoke 
fires at the bottom and the whole smokehouse will become 
ablaze, roaring like a chimney. If this section is not fire- 
proof, it is certain to burn out and, if not fully cut off, 
will menace surrounding property. Smokehouses are fired 
with wood, sawdust or a combination of gas and sawdust. 
Sawdust should be stored outside and the supply for 
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daily use should be kept in a metal-lined, covered bin. 

FIGHTING SMOKEHOUSE FIRES: Therefore, smoke- 
houses and their fixtures should be constructed of fire 
resistive materials, preferably detached from main build- 
ings and so designed that they can burn out without 
damage to other than the stock they contain. Most smoke- 
houses are equipped with steam jets; while steam is not 
a practical extinguisher because it is non-cooling, it is 
more effective in this type of occupancy because it has 
a tendency to be less damaging to the contents. In case 
of fire, steam should be applied for a long time to insure 
complete extinguishment because if steam is shut off too 
soon there is the possibility of a rekindle resulting. Where 
steam jets are installed, it is also advisable to have a sup- 
ply of CO,, soda-acid and foam extinguishers available. 

Another special hazard in this industry arises from 
processing and rendering lard, edible fat and tankage, 
together with dehairing and similar processes which re- 
quire the use of steam. It is necessary that steam pipes 
have sufficient clearance from all combustibles. Where 
open kettles or vats are used in processing lard, they 
should be set on a non-combustible floor and under a 
non-combustible vented ceiling or vented hood. 

Considerable refrigeration is necessary in packing 
plants, and while the fire record in this field is relatively 
good, occasional instances are recorded of explosions in 
connection with large ammonia compression systems. 
Ammonia gas is not easily ignited but may be explosive 
when mixed with air. The presence of lubricating oil 
used in the equipment adds to explosion hazard, and 
the more flammable refrigerants such as propane and 
butane are obviously more hazardous. Safeguards for any 
large system include attention to tightness of piping and 
equipment, valves to stop flow of gas in case of breaks 
in piping or leakage of equipment, good ventilation and 
avoidance of possible sources of ignition. These and 
similar precautions should be observed in design, installa- 
tion and maintenance of this important equipment. Fires 
in coolers having cork insulation produce penetrating, 
acrid smoke which make them difficult to fight, although 
the fumes are not toxic as in ammonia fires. 

In cargo hauling in refrigerated trucks, exceedingly 
high values of meat and meat products are often con- 
centrated in a limited space and may be subject to total 
loss in case the truck is involved in fire. The majority of 
these trucks are now powered with propane or butane 
fuel. Management has the responsibility to see that 
cargoes are protected from fire in every way possible. 
The electrical heating and refrigeration equipment on 
vehicles should be constantly supervised, with careful 
attention given to fueling, protection against tire fires by 
checking pressures, and fire prevention practices. 

WELDING, FLAME CUTTING: Fire hazards occur 
in the use of all methods of welding, both gas and electric, 
and in flame cutting. The majority of these fires occur 
from the use of portable equipment rather than that set 
up for production work. Both welding and cutting pro- 
duce dangerous sparks, and those from cutting are more 
hazardous because they are more numerous and are car- 
ried greater distances. Most fires start from burning white 
hot metals which have sufficient mass to retain their heat 
for a considerable time and, consequently, can produce 
smouldering fires that are not apparent when work is 
completed but burst into flame when men are gone. 

Where flammable liquids or vapors are present, sparks 
as well as flames may start fires immediately. The con- 
tinual repair and remodelling that is carried on in meat 
plants necessitates use of acetylene torches, and manage- 
ment must recognize the high degree of danger inherent 
in this operation and take necessary precautions, 
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MORE THAN 165 head of livestock were destroyed and main plant 
endangered by this 1956 fire at an Armour and Company unit. 


While it is difficult to foretell a trend in this industry, 
it is logical to assume that some segments are following 
the pattern of other industry by moving to outlying sub- 
urbs of large cities, to smaller towns and even to rural 
sections where they can operate in single-story, large 
area buildings. With the availability of buses and auto- 
mobiles, employes are able to reach these plants easily; 
with the use of refrigerated trucks, meat can be trans- 
ported to any given distribution center and, thus, plants 
are not so dependent on rail facilities as they were in 
the past. These smaller plants have the advantage of 
more space, lower taxes and available help, but they have 
the disadvantage of inadequate water supplies and lack 
of public fire department protection. 

LOSS IS IRREPLACEABLE: Most of us recall the 
days of meat rationing in World War II, and of all de- 
privations of rationing, this was perhaps the hardest to 
bear for most of us. It points up the importance of this 
item in our daily lives and shows how we took for granted 
the abundance and availability of this food. Any fire 
loss in a meat packing plant was as disastrous as those 
that occurred in rubber, steel or airplane plants. As @ 
matter of fact, any loss suffered by fire in this industt 
at any time is an irreplaceable loss to our entire econ 
And, in order to safeguard our economy against this and 
other losses of vital materials and supplies, there must 
be a greater all-around effort toward improving fire pre 
vention and protection of our industries. 








Management officials in the meat industry should i 


a clear understanding of their responsibility in practici 

fire prevention in their plants; employes must cooperalé 
in putting fire prevention programs to practical use @ 
their everyday operations. Management must provide he 
means of making plants safe from the standpoint of build 
ing construction and adequate fire fighting equipmenf 
together with a capable and well-trained fire brigade. Emr 
ployes have a responsibility to management and for thet 
personal safety and protection of their jobs by maintaie 
ing equipment in good condition, reporting laxities am@ 
hazards and practicing neat housekeeping procedures. | 
other words, there must be unity of action, complet 
understanding of problems existing in individual plan’ 
and the concerted will of all concerned to maintain if 
safety practices throughout every day of the year. 
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S. FELDMAN V. F. WALKER 


Purveyors’ Meeting Will Point Way to Profits 


HE National Association of Ho- 
tel and Restaurant Meat Purvey- 
ors has dedicated its 15th annual 
meeting to “our unfortunate brethren 
who have fallen in battle through 
ignorance of their costs, indiscrimin- 


Monday evening will be a cocktail 
party given by Armour and Company, 
Chicago, a barbecue dinner and a 
square dance. 

Tuesday morning speakers and their 
topics will include: “The Modern Ap- 


representing the Chicago Hotel & 
Restaurant Credit Association, and D. 
W. Canis, Supreme Meat Co., St. 
Louis, representing the Metropolitan 
St. Louis Meat Dealers Association. 
Final Tuesday morning speaker will 


ain plant ate credit and unrealistic prices.” proach to Sanitation,” B. A. Peterson, be Virgil Davidson of Virg. Davidson- 
unit. The program of the four-day con- manager of the meat packing depart- Chudacoff Co., Culver City, Calif., on 
vention, to be held Monday through ment, The Diversey Corp., Chicago; “Customers-—How We Get Them, 
dustry, Thursday, October 28-31, at the Ariz- “Research in Ageing Beef,” H. W. How We Keep Them, How We Lose 
lowing ona Manor Hotel, Phoenix, is de- | Abshire, president, The Pasteuray Them.” 
ng sub- signed to help members avoid that —_Corp., St. Louis; “Introducing a New Prof. Philip G. Hudson, head of 
to rural fate. More than two dozen speakers Product,” Stanley O. Feldman, Rueck- the department of economics, Uni- 
y, large will share their experiences in meet- ert Meat Co., St. Louis; “Pushbutton versity of Arizona, will present his 
id auto- ing various problems and point out Billing,” V. F. (Bud) Walker, Pacific | “Forecast of General Business Condi- 
; easily; new opportunities for the alert, effi- regional representative of the Bur- _ tions” at the Tuesday luncheon. 
e trans- cient meat purveyor. roughs Co., and “Credit Insurance,” Opening the afternoon session will 
. Plants Revised by-laws and a code of eth- _‘J.. B. Nichols, jr., director of public | be Abner Michaud of A. Michaud 
were in ics will be presented for consideration relations, American Credit Indemnity _Co., Philadelphia, who will discuss 
tage of by members at the opening session on _—Co., Baltimore. “A Philosophy of Life for the Meat 
ey have Monday Reports of officers and com- “How Various Local Groups Have _ Purveyor.” A panel then will give an 
nd lack mittee chairmen also will be given at © Handled Their Credit Problems” also _— appraisal of current industry aspects 


that time. J. F. Birlin, jr., manager of 


will be discussed at that session by 





and trends under the title, “The Ho- 


call the the San Francisco branch of Krey — Ellen Faulkner, executive secretary of tel Supply Business—Today and To- 
all de § Packing Co., St. Louis, will address the Associated Meat Jobbers of South- = morrow,” with Paul Spitler, owner of 
rdest to § the Monday luncheon session on “The —_ ern California, Los Angeles, Mel Sal- | DeBragga & Spitler, Inc., New York 
> of pe Coming Retreat.” Social events on omon of Allen Brothers, Chicago, [Continued on Page 40] 
grant 
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National Beef Council to Move to Denver 


And Concentrate on Long-Range Program 


Directors of the National Beef 
Council have decided to move the 
organization’s headquarters to Den- 
ver from Kansas City and concen- 
trate on a long-range plan for pro- 
moting the sale of beef, A. Edwin 
Karlen of Columbia, S. D., council 
president, announced. 

At a board meeting in Denver, 
directors voted to maintain head- 
quarters at minimum expense for an 
interim period, Secretary-treasurer 


Robert Burghart, Colorado Springs, 
will supervise the new office opera- 
tion, Karlen said. Temporary office 
space will be provided for the coun- 
cil by the American National Cattle- 
men’s Association. 

During this first board session since 
the defeat in Congress of H.R. 7244, 
the bill to permit a check-off on beef, 
lamb and pork for promotion pur- 
poses, the council directors voted to 
spend no more time or money on 








legislation but to center efforts op 
promotion. The council will leave jt 
to the American National and other 
livestock associations to handle neces. 
sary legislative activities. 

Immediate aims of the council, 
according to Karlen, are to reviye 
enthusiasm for beef promotion, dam 
ened by the defeat of the check-of 
legislation; set up an effective com. 
munications system between national 
headquarters and the state beef coun. 
cils and producers, and draft the long. 
range plan for future promotion and 
public relations work. 

The council has retained J. Walter 
Thompson, national advertising and 
public relations agency, to assist in 
formulating the long-term promotion 
and marketing program for the beef 
cattle industry. 

“The officers and directors. solicit 
the active interest and support of 
state beef councils and other local 
organizations in formulating a sound 
program,” Karlen said. One of the 
chief functions of the headquarters 
office will be to stimulate exchange 
of information on beef promotion 
plans and other subjects of mutual 
interest. Until the new headquarters 
office is opened, correspondence will 
be handled through J. Walter Thomp- 
son Co., 612 First National Bank 
bldg., Denver 2, Colorado. 


Sanitation Maintenance Show 
Has 30 Speakers, 65 Exhibits 


The second annual sanitation main- 
tenance show and conference was 





























held October 14, 15 and 16 at 
Navy Pier, Chicago. Thirty speakers 
and 65 exhibits held the interest of 
thousands of sanitarians from all 
areas of the nation. The three-day 
show was sponsored jointly by the 
Industrial Sanitation Management At 
sociation, National Association of 
Bakery Sanitarians, and Association 
of Food Industry Sanitarians. — 
Dr. Charles F. Niven, associate 
director, American Meat Instituté 
Foundation, Chicago, discussed “A 
Perspective of the Sanitation Prob 
lems in the Meat Industry.” Other F 
speakers in the food processing dé 
vision segment of the show were 
Hamilton Laudani, Agricultural Mar 
keting Service, USDA; Dr. Harty 
Goresline, associate scientific direc 
tor, Quartermaster Food & Container 
Institute, Chicago; J. R. McMahan, 
technical service department, Charles 
Pfizer & Co., Inc., Brooklyn; Ray 
Schultz, sanitation director, Daity, 
poultry and margarine division, At 
mour and Company, and Lloyd F. 
Fox, Exchange Orange Products Co., 
Ontario, Calif. 


Stainless Steel 
Dump Bottom 
Sausage Bucket 


‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 





,\ Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


st. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Entire Industry to Join in Promotion 


To 'Give and Serve Meat for Christmas’ 


In the furtherance of a_ special 
Christmas promotion in which meat 
packers, retailers, livestock interests 
and various other groups are cooper- 
ating, the National Live Stock and 
Meat Board has developed display 
material to put across the campaign 
message: “Give and Serve Meat for 
Christmas.” 

This material is in the form of six 
90x4-in. streamers carrying full-color 
reproductions of a variety of cuts and 
kinds of meat, set off by Christmas 
decorations and designs in holiday 
red and green. The streamers will be 
ready for distribution by the last 
week of October. 

“In line with the theme of this 
promotional effort, people in all seg- 
ments of the livestock and meat in- 
dustry are being urged to contact 
business firms in their areas and point 
out that meat is an ideal customer 
gift for Christmas, the kind of g'ft 
that is welcomed by everyone,” said 
Carl F. Neumann, secretary-general 
manager of the Meat Board. “The 
membership of meat retailer and 
packer organizations is cooperating 
fully in this effort and will have a 
variety of meat gift items ready for 


GIFT-GIVERS should see a lot of these 
streamers during the 66 days which remain 
between October 19 and Christmas. 


delivery in the Christmas season. 
Many business firms that make a 
Practice of giving customer and em- 
Ploye gifts at Christmas are already 
being contacted, both in person and 
by direct mail. Christmas promotions 
for meat have always met with im- 
mediate and enthusiastic response. 
The success of this year's campaign 
should be in direct proportion to the 


more intensified activities which have 


been taking place in the pre-Christ- 


mas period.” 

Neumann said that public eating 
places will also join in the program 
by featuring meat dishes on their daily 
menus in connection with the Christ- 
mas holidays. 

Meat cuts and other meat products 
featured in the Board’s new Chirst- 
mas display streamers are: leg of 
lamb, porterhouse steak, smoked ham, 


bacon, Canadian-style bacon, stand- 
ing rib roast of beef, and sausage, 
bologna and frankfurters. The stream- 
ers may be obtained in quantity at 
cost of production by writing the 
National Live Stock and Meat Board, 
with headquarters at 407 South Dear- 
born st., Chicago 5, Ill. 


‘Livestock and Meat Facts’ 

“Livestock and Meat Facts,” an- 
nual booklet published by the Amer- 
ican National Cattlemen’s Associa- 
tion, now is available free from the 
association at 801 E. 17th ave., Den- 
ver 18, Colo. 
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St. John 303X 


Ham and Sausage Cook Tanks 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 


smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 





sT. 








Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 


NOW - cu improved 
All Steel Fabricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 





The new and improved GLoBE All Steel 
Track Switch is completely interchangeable 
with the standard GLoBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 
2. Easily installed in your present system 
3. Hardened steel rails 
. Switches are available either painted or 
galvanized 
. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 








Representatives for Europe and the Middle Last: Settelaar & Looyen, 90 Waideck rymontkade, ‘Lhe Hague, \Netherlands ~— 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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Ylinasonics 








Vibration Used to Tender 


NEW process utilizing ultra- 

sonic waves to tenderize meat 
and other foods has been announced 
by Luther G. Simjian, president of 
the Reflectone Corporation of Stam- 
ford, Conn. The new process is said 
to be widely applicable to the entire 
food processing field, with special 
meaning for meat, poultry, fish, fruits 
and vegetables. 

The development, which adds a 
new method to the known tendering 
processes employing natural enzymat- 
ic action (long low-temperature and 
short high-temperature) ; application 
of enzymatic material; mechanical 
maceration and comminution, indi- 
cates that work in the field of tender- 











connection with several fields of ac- 
tivity. Among those he mentioned 
were boning, cleaning of small equip- 
ment and determination of consist- 
ency in the sausage grinding and 
chopping operations. ) 

The new Reflectone process is said 
to cause no taste or color change in 


A.C. 
GENERATOR 








FIGURE 2 


the product. With it, food products 
are first frozen to a rigid state, guar- 


e] D anteeing retention of the original 
ing has progressed to a point where shape and natural juices. The frozen 

le it is possible to foresee a time when food is then icmersel ina tet 
pe meat packers will be able to supply filled tank and subjected to vibration 
<. through the use of a_ transducer 
ae which produces sound energy in the 

ts. sonic or ultrasonic range. The trans- 
or ducer’s mechanical vibration, which 
e . ee f/ is necessary to break the fibers in the 
Jee oo food, is brought about through the 

ng FIGURE | use of high frequency waves which 
dé may vary from 1,000 cycles per sec- 
: consumers with meat of relatively ond to 1,000,000 cycles per second. 

0 


uniform tenderness on a production 
line basis. 

The possibility also implies that 
there may be sweeping changes in 
livestock production and finishing 


The process may be momentary in 
duration or require an hour or more, 
according to characteristics and size 
of the product being handled. 

Dry ice, regular ice or cooling coils 





and meat handling and merchandis- 
ing as a result. 

(Ford engineering expert John Mc- 
Dougall in his talk on “Automation” 
at the recent convention of the Amer- 
ican Meat Institute, published in the 
NP of October 5, urged the industry 
to investigate the use of ultrasonics in 


may be employed in the brine solu- 
tion to maintain the product in its 
frozen state while it is being treated. 
In the apparatus shown in Figure 3 
the tendering operation would take 
place in a freezer cabinet. 

The photograph and the patent 
(No. 2,806,246) dzawings shown 















A SIMPLIFIED form of 
a meat tenderizing setup 
is illustrated here. The 
transducer (left) is used 
to apply sound energy 
to the meat in the form 
of sonic or ultrasonic 
waves. In practice, the 
vibration source must 
be in contact with the 
product, either directly 
or through a medium 
such as brine. 


















a 
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Frozen Meat 


here illustrate some of the ways in 
which sound energy is transmitted 
to the meat. Figure 1 is a sectional 
view of a brine-filled tank containing 
a piece of frozen meat with the ten- 
dering vibration being carried 
through the brine from the trans- 
ducer at right. Figure 2 is a sectional 
view of a multiple applicator for ap- 
plying high frequency vibrations to 
a number of areas on a frozen food. 
Figure 3 is a side view of a con- 
tinuous tenderizing device with a 
number of transducers on a drum 
and the food being moved by a con- 
tinuous belt. Another device (not 
illustrated) is a clamp which would 
hold the end of a large piece of 
meat, such as the shank of a round, 
and tender it through vibration. 
The devices shown here are oper- 
ated by magnetostriction and by 
piezo-electric crystals. It is pointed 
out that many other types of trans- 
ducers can be used, such as electro- 


| 
a \ 
| 


— | 5 











FIGURE 3 


magnetic devices, air pressure reson- 
ators, or capacitor motors, as long as 
sufficient power can be transmitted 
at the frequency of the applied elec- 
tric wave. 

The fact that the Reflectone pro- 
cedure will transform tough and 
fibrous meats, fish, poultry and pro- 
duce into succulent and digestible 
foods implies economic reorientation 
in the food industry, according to 
Simjian. 

“Even consumer food preferences 
will be affected when our process is 
used to make tough meats and pro- 
duce tender and delicious. Today’s 
neglected meat cuts may become to- 
morrow’s favorites.” The specialty 
foods market will also benefit, Sim- 
jian_ said. 

Each ultrasonic unit is custom 
built to user's specifications. The Re- 
flectone Corporation designs and 
manufacturers optical, electronic and 
mechanical equipment for application 
through a great range of products 
and many operations. 
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HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


Patapar’ wrappers 


f 


work like a dream 





—o on 
PACKAGING 
MACHINES 


Food wrappers of Patapar 
Vegetable Parchment are de- 
signed for trouble-free opera- 
tion on all types of packaging 
equipment. Whether used in 
sheets or rolls, Patapar’s 
% Mustration smooth, easy performance 
HAYSSEN assures maximum output and 
a neat, tight wrap. 
And, Patapar gives the product utmost protection. It has high wet- 
strength, it’s grease-proof, odorless, tasteless, NON-TOXIC. 


PATAPAR PRINTING SERVICE 


Our plants are completely equipped for printing Patapar in eye- 
compelling colors—by letterpress or lithography. We will reproduce 
your present wrapper design, or we'll create a colorful new design 
for you with any wording you wish. Patapar printing service in- 
cludes art work, typography, engravings and supervision by expert 
craftsmen. 






Write, telling us your require- 
ments, so we can furnish you 
with the proper information. 


HI-WET-STRENGTH + GREASE-RESISTING 
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Cleaner Cuts... 


Cpecily Speco 


“correct design*" 


Grinder Knives 





In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 











Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 





Speco, Inc. 
3946 Willow Rd., Schiller Park, |! 
Phone Gladstane 5-7240 
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Pennsylvania Urges Industry to Be Familiar With 


State's Meat Laws; Certain Aspects Are Clarified 


The position of the Pennsylvania 
department of agriculture with regard 
to certain aspects of the state’s two 
laws that apply specifically to meat 
and meat products was clarified re- 
cently by Delmar K. Myers, acting 
director of the department’s bureau 
of foods and chemistry. He spoke at 
a meeting of the Pennsylvania Meat 
Packers Association at University 
Park, Pa. 

Myers touched particularly on ad- 
ditives, coloring, preservatives and 
labeling of comminuted products 
such as picnic beef steaks. He an- 
nounced that agents of the depart- 
ment will begin to sample improperly 
wrapped products on January 1. 

The two state laws applying spe- 
cifically to meat and meat products, 
Myers pointed out, are the general 
food law, act of May 13, 1909, P. L. 
520, as amended, and the sausage 
law, act of April 6, 1911, P. L. 51, 
as amended. 

“Certain matters are spelled out 
specifically in these laws,” he ex- 
plained. “Others are treated only in 
a general way. Regulations promul- 
gated by the secretary of agricul- 
ture clarify specifically those matters 
which are treated only in a general 
way in the laws. 

“Proper, effective and adequate ad- 
ministration in enforcement of these 
Pennsylvania statutes that relate to 
meat and meat products, including 
ground meats and fancy meats, as 
well as fresh meat, poultry and fish, 
is a many-sided problem. Further- 
more, the manufacturers, distributors 
and all others engaged in these in- 
dustries should be thoroughly ac- 
quainted with the provisions of the 
various laws and regulations. Copies 
may be obtained from the depart- 
ment, 

“In order to assist the industry, 
the Pennsylvania department of ag- 
riculture is reviewing herewith some 
of the more pertinent points, partic- 
ularly those that are frequently a 
matter of discussion. 

“In the past, the department has 
communicated with the various mem- 
bers of the meat industry with regard 
to violations of the Pennsylvania laws 
and regulations that primarily are de- 
signed for protection of packers and 
consumers alike. In order to forestall 
any further misunderstanding, the 
following has been prepared for the 
guidance of the industry: 

CEREAL PRODUCTS AND 
MILK POWDER: The use of these 
is specifically prohibited. The depart- 
ment interprets this prohibition to ex- 
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tend to soy, soy protein, other vege- 
table proteins and milk powder, as 
well as milk proteins, including casein, 
whey solids and similar materials; 
also synthetic gums, such as carboxy- 
methylcellulose. 

PRESERVATIVES: The use of any 
preservative constitutes adulteration. 
This extends to all chemical and bi- 
ologic preservatives, as well as re- 
tarding agents, such as benzoic acid, 
sorbic acid, propionic acid, and all 
antioxidants. The only exceptions are 
wood smoke and salt. 

CORN SYRUP SOLIDS: Through 
recent progress in analytical chemis- 
try, it is now claimed that higher 
polysaccharides comprise a constit- 
uent of corn syrup solids which have 
previously been classed as dextrin. 
The department's previous prohibi- 
tion of corn syrup solids, on the basis 
that they contained gums or dextrins, 
is hereby removed to the extent that 
corn syrup solids will be permitted 
in sausage products. 

COLORING AND COLORED 
WRAPPERS: The addition or use of 
coal tar color, or natural vegetable 
color is not permitted in the prod- 
uct or on the wrappers. The general 
food law also prohibits the changing 
of color whereby damage or inferi- 
ority of a food or food product is 
concealed, or so as to deceive or 
mislead the purchaser, or so as to 
make the product appear of better 
or of greater value. The misuse of red 


lines and certain other designs on 
wrappers is known to change the 
appearance of meat products, and 
their misuse in this manner is pro- 
hibited. Should proposed wrappers be 
submitted for review which contain 
at least 20 per cent unobstructed, 
clear space, consolidated in one area 
on the main display panel so that the 
true color and nature of the product 
can easily be determined, permission 
for their use will be considered by 
the department. 

PATTIED STEAKS: The labeling 
of comminuted products such as pic- 
nic beef steaks will be acceptable, 
provided the name is properly 
qualified by “Flaked,” “Chopped,” 
“Molded” or similar terms, as is now 
required by federal regulations on 
such products, and provided such de- 
scriptive term appears in the title, or 
immediately adjacent thereto, in 
clearly legible type at least one-third 
the size of the other type employed 
in the title and on the same con- 
trasting background. 

“On January 1, 1958, agents of the 
department will begin to sample im- 
properly wrapped products since we 
believe acceptable wrappers can be 
obtained by that time. The depart- 
ment will continue vigorous enforce- 
ment on all other items referred 
to in this statement. We urge all 
segments of the meat industry to 
comply and hereby request their co- 
operation, 

“Changes in the Pennsylvania laws 
would necessitate legislative action, 
and your suggestions are welcome.” 





Mayor-Packer Loses Second Round in Fight Against 
St. Louis Ordinance; Will Appeal to Supreme Court 


A ruling handed down by Judge 
David W. FitzGibbon in the Court of 
Criminal Correc- 
tion in St. Louis 
favors the city in 
a test case chal- 
lenging the va- 
lidity of the city’s 
meat inspection 
ordinance, which 
prohibits the sale 
of meat in St. 
Louis unless it 

C: Q. OLDHAM has been in- 

spected by city 
or federal meat inspectors. 

This is the second step in the case 
originated by Charles Q. Oldham of 
Oldham’s Farm Sausage Co., Lee’s 
Summit, Mo., who also is mayor of 
Lee’s Summit. Oldham won the first 
round, (A story about the packer- 
mayor and his fight against the St. 
Louis ordinance, which he maintains 








is discriminatory, appeared in the 
NP of October 12, 1957.) 

Following this latest development, 
Wayne Milsap of Hocker, Goodwin 
and McGreevy, law firm representing 
Oldham, said that the case will be 
carried to the Missouri Supreme 
Court. A motion for a new trial was 
filed immediately, and Judge Fitz- 
Gibbon has set November 8 as the 
date for a hearing on this motion. If 
the trial is denied, an appeal to the 
Supreme Court will be made im- 
mediately, Milsap said. 

Events in the case began July 10, 
1957, when Oldham, as previously 
agreed, was arrested for trying to 
sell his sausage on the steps of the 
St. Louis city hall to Dr. J. C. Dun- 
lop, chief of the city’s meat inspec- 
tion office. The charge was dismissed 
by Judge Robert G. Dowd of the 
St. Louis Municipal Court, who ruled 
that the ordinance was unconstitu- 


23 

































tional because it denied certain in- 
dividual rights guaranteed by the 
Missouri constitution. The city then 
appealed the case to the Court of 
Criminal Correction. 

Judge FitzGibbon ruled that the 
enactment of the ordinance is a proper 
exercise of the city’s police powers. 
He said the city’s charter granted 
St. Louis the right to license and 
regulate persons engaging in any bus- 
iness, In his decision, handed down 
on October 11, he wrote, “A funda- 
mental, well-established rule of con- 
stitution construction is that every 
presumption in favor of the consti- 
tutionality of a statute or ordinance 
should be indulged. And where an 
ordinance is susceptible of two con- 
structions, one making it valid, the 
other invalid, the construction sus- 
taining its validity should be adopted.” 

The Oldham plant at Lee’s Sum- 
mit, on the southeast outskirts of 
Kansas City, is subject to triple in- 
spection by veterinarians from Lee’s 
Summit, from Kansas City and from 
the state. Oldham sausage is distrib 
uted throughout the state of Missouri, 
with the exception of St. Louis. St. 
Louis inspected meats are distrib- 
uted throughout the state. 

Oldham said he is taking it on 
his own shoulders both as a civic 
official and as a businessman to try 


to correct these inequities. A de- 
cision eventually favoring his stand 
will help all cities in the state of 
Missouri that have proper meat in- 
spection, he pointed out. 


UPWA to Ask 30-Hour Week, 
Increased Severance Pay 


A 30-hour work week and a sev- 
erance pay fund based on pounds of 
production will be major goals of the 
United Packinghouse Workers of 
America in the 1959 contract nego- 
tiations, the union said following a 
wage and contract policy meeting. 

Other collective bargaining table 
demands will be longer vacations, ad- 
ditional holidays, earlier retirement 
age and larger pensions. 

The statement of policy adopted 
by 400 delegates to the conference 
describes the closing of plants or of 
departments within plants as “an in- 
creasingly prevalent pattern in our 
industry” and said that a “combina- 
tion of emergency and long-range 
remedies” is needed to combat the 
problem of unemployment. 

A variety of demands should be 
considered with respect to plant clos- 
ings, the statement said: 1) That sev- 
erance payments be not merely for 
brief periods but for as long as may 
be necessary until the employe can 





be relocated in a comparable j 
within the same community; 2) 
severance payments be required after 
a lengthy layoff which has lasted 
for a time to be fixed in the contract, 
without having to wait for the com. 
pany to admit that the layoff really jg 
permanent and that the department 
or plant is closing, and 3) That the 
companies be required to finance ex 
panded severance payments by cop 
tributing a specified sum per pound 
of product into a special fund, 

“To protect against unemployment 
threatened both by plant and de 
partment closing and by mechaniga. 
tion, our union must consider sey. 
ously not merely an annually-guarap. 
teed wage but some form of guaran. 
tee for the term of the contract,” the 
statement added. 

Ralph Helstein, UPWA president, 
announced in a keynote conference 
address that he intends to demand 
that representatives of labor be given 
“a seat and a vote on the boards of 
corporations.” 


Locker Plant Numbers Down 


Frozen food locker plants operating 
in the United States in January 1957 
totaled 9,894. Iowa led with 702, 
Washington came second with 650, 
and Wisconsin third with 606. U. §. 
total was down by 430 from 1956. 













































EVEN TINY STEAM LEAKS COST MONEY 


Old obsolete steam traps—traps with 
scored valves—badly worn parts—im- 
proper alignment of valves and seats— 
permit steam to escape. This results in 
tremendous losses of fuel. Check your 
steam traps. If they are wasting fuel, 
change to Super-Silvertops, the engi- 
neered trap. Order from your jobber or 
Anderson agent today. 


FREE TRAP SELECTOR BOOKLET go _ 


Tells how to select and install traps to 
maximum production. For free copy, 
for “Solving Steam Trap ” The 
Vv. D. A Company, division of 
International Basic Economy 

1945 West 96th Street, Cleveland 2, Ohio. 


ANDERSON 
SUPER-SILVERTOP Fh'a*'s 
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CAINCO ALBULAC IS A HIGH ALBUMEN . . . 
ALLY ADHESIVE. . 


- Manufactured Exclusively for 


10 Good Reasons 
for Using © 
CAINCO 





Albulac 


Binds Low Protein Meats! 
Solidifies Under Heat! 
Holds Shrinkage to a Minimum! 











Improves Shelf Life! 
Minimizes Jelly Pockets! 
Stabilizes Water and Fat! 
Increases Yield! 
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Improves Sausage Texture! 
Supplements Natural Albumen! 


Controls Moisture! 





EXCEPTION 
. SPRAY DRIED . . . PURE MILK PRODU 





ee ADEE MINES IF 


AINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE 
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*Powdered Milk Product 
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ABOVE LEFT: Harry 
Louk, laboratory 
head, and Julius Zill- 
gitt, chief, research 
and development di- 
vision, check a ref- 
erence. ABOVE 
RIGHT: John Kuth 
readies unit to deter- 
mine acid in fat. 
RIGHT: Mabel Hid- 
reth is checking the 
pH of gelatin. 


FOURTH PHOTO: A modification in plant processing 
equipment is being discussed in the engineering section 
of the new laboratory by Ray Gullickson, pipe shop fore- 
man, with Frank Brown, engineer, and Bob Small, industrial 
engineer. FIFTH PHOTO: Mrs. Carl Stiffler, laboratory 


technician, starts a complex test on shortening. 
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Hormel’s New 
Laboratory Will 
Help to Guide 
All Operations 





RACTICAL RESEARCH, long a strong point of the Austin 
company, is the objective of the new chemical laboratory at 
~ the headquarters plant of Geo. A. Hormel & Co. The new 
structure, which is equipped with the latest scientific instruments, 
replaces the former laboratory located directly above the plant's 
engine room, where vibrations from high-speed compressors at 
times proved annoying to research workers performing delicate 
weighing and other operations, according to Harry Louk, director 
of laboratories. Heat and vibration are now things of the past. 

The new laboratory of 7,000 sq. ft., has two floors; one is de- 
voted to bacteriology and the other to chemistry. 

The functions of the laboratory are many, but among its pri- 
mary purposes are quality control on manufacturing and processing 
operations, new product development and sanitation control. In 
all of these fields the emphasis will be on practicality rather than 
basic research, says Julius Zillgitt, head of the research and de- 
velopment division, of which the laboratory is a part. For example, 
if a new item is to be introduced, either at the instigation of the 
production or sales department, the laboratory will first evaluate 
the practicality of formulating and processing the product. It then 
will standardize the whole manufacturing operation, including the 
raw materials formulation, seasonings used, processing cycle and 
packaging, says Zillgitt. The laboratory will also recommend the 
kinds of equipment needed to manufacture the product. In all of 
this work it will maintain a close liaison with production, sales, 
packaging, engineering and purchasing departments. However, 
the primary responsibility for the standard procedure recommenda- 
tions made to top management rests with the research and develop- 
ment division, says Zillgitt. Changes in formulation of any product, 
or in methods, are also within the jurisdiction of this new division 
which has the new laboratory as its action arm. 

The basic policy reason which lies behind this division of re- 
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sponsibility and authority is a practi- 
cal one, observes R. F. Gray, presi- 
dent. At all times in processing meat 
and meat products, the company is 
dealing with a living organism which 
is affected chemically and _bacteri- 
ologically by changes in processing 
procedures. The laboratory has the 
equipment and a scientifically trained 
staff that can evaluate these changes 
objectively, Gray notes. Furthermore, 


the product, reports Louk. For exam- 
ple, marshmallow, photographic film 
and medical capsule producers each 
require a different jell-strength. 
Sausage products, canned animal 
protein supplements, animal fats, etc., 
are subject to routine quality tests. 
Hormel management believes that 
sanitation must be maintained to strict 
standards to safeguard color, flavor, 
and keeping quality of any processed 





LEFT: Otto Nitardy, gelatin chemist, prepares plates for bacterial incubation. RIGHT: H. J. 
Krause and Wayne Batterman, food technologists, discuss a packaging problem alongside a 
new controlled environment cabinet equipped with a temperature recorder. 


it is one step removed from the nor- 
mal pressures of either production or 
sales, and, consequently, can render 
unbiased judgment. Moreover, if the 
production departments were allowed 
to make changes, the cumulative re- 
sult of several slight and hardly de- 
tectable modifications might be a 
product significantly different from 
the original in flavor, texture, color, 
etc. It requires accurate scientific ob- 
servations, records and trained per- 
sonnel to evaluate these product al- 
terations and to prevent deviation 
from standard. A good example is 
Hormel’s “Spam” which, although it 
is made in several plants in the United 
States and in two foreign countries, 
is uniform in its characteristics be- 
cause the standards are rigidly con- 
trolled by the laboratory through 
constant checking, Gray points out. 

In the Hormel merchandising op- 
erations, dependent as they are upon 
nationwide and mass distribution, it 
is essential that the quality of the 
manufactured products remain con- 
stant, comments H. H. Corey, chair- 
man of the board. Consequently, one 
of the functions of the new laboratory 
will be continuous checking and con- 
trol of quality. 

As a large manufacturer of gela- 
tine, Hormel is dependent on the lab- 
oratory for maintaining the proper 


jell-strength of different batches~et 
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meat product. Consequently, the lab- 
oratory takes bacterial counts in the 
various departments, both on equip- 
ment and the building structure, to 
double-check the efficiency of the san- 
itizing operations, says Louk. 

As part of the food industry, Hor- 
mel is faced with constant shifts in 
consumer preferences with respect to 
taste, product, packaging, etc. It will 
be a part of the laboratory’s task to 
keep the company abreast, if not 
ahead of these consumer trends, 
states Corey. Management is con- 
vinced that a well-staffed and 
equipped laboratory is a vital part 
of a modern packing organization 
which desires to produce a top-qual- 
ity uniform product that meets the 
needs of the consumer, 


Leather ‘Blue Ribbon’ Goes 
To Retired USDA Employe 


The leather “blue ribbon” of the 
American National Cattlemen’s Asso- 
ciation was awarded to Fred W. 
Beier, jr., retired federal livestock 
statistician, as “an outstanding ex- 
ample of the many government em- 
ployes who dedicate themselves to 
public service.” 

The award was established recent- 
ly to give special recognition for out- 
standing contributions to the cattle 


+, and beef industry. 
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Armour Buys Hogs on Grade, 
Merit at Country Points 


Armour and Company, Chicago, 
says that all hogs offered at cou. 
try buying points are now being pur. 
chased on a grade and merit basis 
At these buying stations the market 
is quoted on the basis of the U. § 
No. 2 hog. Meat-type hogs are graded 
out and bought at prices consider. 
ably above No. 2’s, while over-fat 
No. 3’s likewise are graded out and 
bought at prices in line with their 
relative values. 

To qualify as meat-type, live 
must show indications of having at 
least 50 per cent of their chilled 
carcass weight in the four lean pri. 
mal cuts (hams, loins, picnics and 
Boston butts). 

Leading up to the new policy, 
Armour for the past two and one-half 
years has been holding training 
schools for buyers. The company has 
cooperated with swine breed associa- 
tions, producer groups and agricul. 
tural colleges in raising the market 
standards for hogs and pork. Plant 
facilities have been made available 








for cutting tests and for the study 
of carcasses. 

“We now feel confident that our 
buyers are qualified and competent 
to buy hogs on the basis of their 
merit,” said Allan Goff, head hog 
buyer for Armour. “We made this 
move because it is necessary to pro- 
duce leaner, meatier hogs if the pork 
industry is to survive.” 


Food and Peace Linked in 
CIES Convention Theme 


The first meeting ever held im 
the United States by the Interna 
tional Association of Chain Stores 
(CIES) will take place October 2% 
26 at the Mayflower Hotel, Wash- 
ington, D. C. 

Lansing P. Shield, president of the 
26-year-old international organiza- 
tion and of the Grand Union Co., 
said a record attendance is expected, 
including a large delegation from the 
United States and approximately 160 
executives representing major chain 
store organizations in some 16 coum 
tries abroad. CIES delegates and their 
wives will also be guests at the four 
day convention of the National A 
sociation of Food Chains, whith 
opens in Washington on Sunday, 0¢ 
tober 20. 3 

“Food: Common Denominator fo 
Peace” will be the theme of te 
CIES meeting. Speakers will include 
leading chain store executives of Bit 
rope, South America, Central Amer 


ry 


ica, Canada and the United States 
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let DREHMANN install a SANI-BRICK FLOOR while your plant 
is operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 
clean brick flooring that withstands high impact-moisture-acids- 
alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 
old! You get 88 years of floor-installation ‘‘know how" when 
you let DREHMANN do the job. 


mmmaaanrn Pa ae Originators of Brick Floors 
me. a SJ INDUSTRY Established 1869 





i ; F DREHMANN PAVING & FLOORING CO. 
RESHIVANNIN notes 
Gaul and Tioga Streets @ Philadelphia 34, Pa. 


—SANI-BRICK FLOORS— 507 Fifth Avenue © New York 17, N. Y. 





















































































in name... 
high grade in fact! 







Regular traders, at all points, in rage q 
proven quality in all selections and - * 
in commercial quantities. We would welco 
the opportunity of working with you. 
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Guard your profits 


EXACT WEIGHT 


MODEL 273 


Scale designed for meat packers 
offers fast, accurate readings 


The Exact Weight Scale, above, is especially 
adapted for weighing cuts of meat—steaks, 
roasts, etc. for freezing. End tower design 
allows uninterrupted straight-line production 
across the scale. Short lever fall and adjustable 
damping action bring indicator to rest quickly 
for fast, accurate reading. Indicator travel of 
134 inches equal 134 ounces over or under estab- 
lished weight. Optional dial graduations avail- 
able. 





Instantly adaptable to various meat cuts, 
scale is equipped with a 1-pound beam, weight 
platter and counter-weights. To change the 
weight, simply change the counter-weight. Avail- 
able in packing house finish. 






Write for Bulletin 3304 


Sales and Service 


from Coast to Coast 





THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 
BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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Operations 





TEXAS PROCESSOR USES AUTOMATIC CONTROLS 








onsite 


FOR MEAT COOKING AND SAVES $8,000 YEARLY 


FIFTEEN HUNDRED pounds of meat is loaded with aid of conveyor system into stainless 
steel vats for pre-cooking in ‘the first phase of the barbecue preparation process. 


Problems of tough undercooked 
barbecue beef, as well as shrinkage 
from overcooking have been licked 
by a Lubbock, Tex., meat processor 
using automatic temperature controls. 
Underwood’s Barbeque obtains con- 
sistently uniform results at a savings 
of $8,000 per year. 

“Underwood's cooks about 1,500 
Ibs. of meat at a time in each of two 
stainless steel vats,” reports Harry 
Mayes of the Powers Regulator Co., 
maker of the controls. After cooking 
for eight hours at 180° F. in the 
steam-heated vats, the meat is frozen. 
It is then shipped to food stores 
throughout the Panhandle and South 
Plains area. 

As originally installed, the vats 
were provided with manual controls. 
These regulated the 20-lb. steam flow 
in the vat heating coils. 

“Too often the man in charge of 
the cooking would be called away or 
forget to check on the process,” 
Mayes said. “Thus, the temperature 
would get too high or the meat would 
cook too long. The result was costly 
shrinkage of meat that is sold by the 
pound.” 

On the other hand, the meat might 
be taken out undercooked and tough. 

Underwood installed a pneumati- 
cally-operated automatic temperature 
control system on each of the vats. 
Each system consists of a Flowrite 
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diaphragm valve on the steam line 
which is actuated by a temperature 
sensitive regulator in the vat. 

“By putting the bulb in the vat, 
we measure and control the actual 
cooking temperature of the meat, re- 
gardless of pressure variations in the 





EMPLOYE of 


Underwood company adjust- 
ing regulator on the vat. Temperature in 
the cooker can be controlled over a range 
of from 50° to 250° F. 
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steam supply line,” Mayes explained, 

Any temperature changes in the 
vat picked up by the bulb are trans. 
mitted pneumatically to the dig. 
phragm valve. This opens or close, 
gradually to regulate the flow of 
steam until the cooking temperature 
returns to the desired point. 

The regulator has a temperature 
range of 50° to 250° F. By tumj 
a knob on the face of the regulato; 
dial, Underwood can vary the cook. 
ing temperature as desired. 

According to Underwood, the cop. 
trols are “absolutely essential” to the 
operation, and have more than paid 
for themselves by saving on meat 
shrinkage and losses. In terms of 
manpower, the processor reports that 
the controls save $150 per week, 





New AMIF Bulletin Deals 
With Nitrite Burn in Curing 


If too much nitrite is added or 
produced in curing meat, the prod. 
uct may develop the condition that is 
termed “nitrite burn,” in which the 
muscle pigment is oxidized to green. 
ish or gray compounds that may 
appear very similar or identical to 
the bacterial greening brought about 
by peroxide-producing bacteria. Ni 
trite burn in cured meat products, 
and particularly in fermented sav. 
sage, is the subject of Bulletin 32 of 
the American Meat Institute Fou. 
dation, prepared by Robert H. Deibel 
and James B. Evans of the Founda. 
tion’s division of bacteriology. 

It is pointed out in the bulletin 
that the amount of nitrite that must 
be added or produced to give rise 
to nitrite burn depends upon the de 
gree of acidity of the product. Under 
more acid conditions the nitrite is 
more reactive and a lesser amount is 
required to produce the discoloration. 

The condition is much more com- 
mon in fermented sausage, and espec 
ially when nitrate is used for curing 
because the lactic acid (tang-produe 
ing) bacteria may fail to predominate 
soon enough to inhibit the nitrate 
reducing bacteria, and too much ti 
trite is produced, resulting in a bum. 
If the lactic acid bacteria predomi 
nate too soon the result may be ur 
der-cured product. 

The bulletin notes that the whole 
curing operation can be brought into 
balance under better control, avoid 
ing both burn and undercure, by the 
use of a mixed nitrite-nitrate cut 
and a lactic acid starter culture (pet 
iococcus cerevisiae). The bulletin ree 
ommends the use of a mixed cil 
consisting of ¥% oz. of nitrite and % 
oz. of nitrate per 100 Ibs. of meat. 
The bulletin describes typical cases 
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of nitrite burn and laboratory tests 
for distinguishing between the bum 
and other types of discoloration. 

Nitrite burn may also occur in 
other types of sausage which have 
been underprocessed (undercooked) 
and become sour because of the 
growth of surviving bacteria. 


‘Be Brief . . . Say Beef’ Is 
Top Slogan Contest Entry 


The wife of an Air Force sergeant 
is the winner of the feeder calf given 
as first prize in the beef slogan con- 
test of the Junior American National 
Cattlemen’s Association. Mrs. James 
B. Crowe, 7672 Parker rd., Denver, 
entered the slogan “Be brief . . . Say 
Beef,” which was chosen from among 
nearly 5,000 entries from all 48 states, 
Dale Robinson of Ralph, S. D., pres- 
ident of the association, announced. 

Mrs. Crowe elected to take the 
cash equivalent of the calf. The 
mother of two, she is an experienced 
“budget-stretcher” and cook under 
awkward conditions. Master Sergeant 
Crowe currently is stationed at Lowry 
Air Force Base, Denver, as a weap- 
ons instructor, but they have lived 
in trailers, apartments and military 
quarters in Texas, Arizona, Tennes- 
see, Florida and Nebraska during 
their 13 years of marriage. 

“You soon learn that no food offers 
so many opportunities for menu plan- 
ning and budget-stretching as does 
beef with its many cuts and grades,” 
Mrs. Crowe said. 


Hot Dogs and Underdogs 
Drop One in Milwaukee 


The favorite hot dog and the World 
Series underdog lost one together 
October 5 in the Milwaukee stadium. 
While the finally-victorious Braves 
dropped that first home Series game 
to the New York Yankees, the frank- 
furter, baseball's long-time leading 
standby, lost out to the bratwurst. 

Bratwurst sandwiches far outsold 
the hot dog as out-of-town fans 
warmed up to the succulent German 
sausage, said Earl G. Yerxa, Braves 
concession manager. The day’s score 
was: bratwurst, 8,000, and hot dogs, 
a mere 3,600. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
‘mment inspection and certification 
mn August totaled 25,492,449 Ibs. 
Compared with 34,460,873 Ibs. for 
the month before and 38,838,123 Ibs. 
Produced in August last year. 
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GREASEPROOF 
PROTECTION 


Here a Rhinelander Greaseproof paper pro- 
tects against outer grease penetration and 
rancidity development—and also provides a 
stay-fresh appearing easy-to-print sanitary 
wrap. 

Many Rhinelander Glassine and Grease- 
proof papers are tailored to the requirements 
of the meat packaging industry . . . they are 
ideal for ham and bacon wraps, lard and 
sausage innerwraps and labels. One of them 
might well do your job better, and at lower 
cost. 

Paper board is protected against grease 
penetration by laminating with a Rhinelander 
Glassine or Greaseproof paper. Effective and 
low cost, too! 


RHINELANDER 


Rhinelander Paper Company * Rhinelander, Wisconsin 


Subsidiary of St. Regis Paper Company 
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KEY INFORMATION 
IS YOURS} ' 
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Through knowledge of available outlets for surance to the Meat Packer or By-Products e 
meat packinghouse by-products, vegetable oils Manufacturer that whatever his needs they will C 
and similar commodities and up-to-the-minute be promptly and intelligently filled, supply and 
: . oe a 
information on market trends, the broker places demand permitting. 4 
at the disposal of the Meat Packing and Allied Tie turcker | h ' he i o 
: ‘ agent. 
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; : : advise you honestly, serve you faithfully and 0 
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| LOS ANGELES, CALIF. Suburban Station Bids WALSH-BROWN-HEFFERNAN CO. P 
1 TED GREEN BROKERAGE Co. Locust &. 1420 Teletype 1185 Packinghouse Products 
Packinghouse Products aS aris “P8787 f 
1 6331 Hollywood Blvd. BOSTON, MASS. x 0 
ollywood 28, Calif. MYRON SNYDER, INC. 
I Phone Hollywood 9-5841 Paaninghomse ‘Beoher “Pecans ecu” Pr 
| Teletype LA 1142 Fruit & Produce Exchange Board of Trade Bldg, Ir 
Richmond 2-2930 WAbash 2-07 ti 
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KIMPA Members Hear State 
Sealer on Proper Weights 


» |. FRED TRUE,. state sealer for the 
state of Kansas, was the principal 
speaker at the fall meeting of the 
Kansas Independent Meat Packers 
Association, which was held at Hutch- 
inson recently. He discussed the 
problem of proper weights in pack- 
aged meats and illustrated his re- 
marks with scales and weights from 
his department. Wives of the packers 
were present as guests. 

Artuur Dietz, Thies Packing Co., 
Inc., Great Bend, president of the 
Kansas group, appointed a committee 
to meet with Evan Wricnt of the 
state board of health to set up stand- 
ards for sausage ingredients. The 
board of health plans to adopt a state 
regulation establishing ingredients for 
sausage in the near future, and the 
KIMPA committee will assist in ar- 
riving at those standards. STANLEY 
WincuesTER, Winchester Packing 
Co., Hutchinson, is chairman of the 
committee, which also includes W. P. 
McFappEN of McFadden and Menzie 
Packing Co., Iola, and ANTONE MEN- 
GHINI,JR., of Menghini Bros., Packing 
Co., Frontenac. 

Two other committees also were 
appointed by Dietz. Cart L. FANE- 
sti of Fanestil Packing Co., Emporia, 
was named chairman of a committee 
on awards and recognition, which will 
establish an annual award recognition. 
Other members are: Ceci G. BRACK- 
EN, P & B Packers, Hays; LAUREN 
GraHaM, Beverly Wholesale Meat 
Co., Salina; A. H. Moore, Moore 
Packing Co., Parsons, and Roy Gat- 
LAGHER of the Gallagher Packing 
Co., Concordia. 

ELtMo WasHBuRN, Washburn Pack- 
ing Co., Hutchinson, was named 
chairman of a committee that will 
study and report at the next annual 
meeting on whether federally-in- 
spected independent packers should 
be invited to become members in 
KIMPA. Serving with Washburn will 
be representatives of the following 
companies: Davenport Packing Co., 
Lawrence; Fanestil Packing Co., Em- 
poria; Colby Lockers, Colby; Rush 
County Packing Co., LaCrosse; O. K. 
Packing Co., Goodland; Ohse Meat 
Products Co., Topeka, and McLeod 
Packing Co., Valley Falls. 

The board of directors contracted 
for the appearance of FRED SHARPE, 
sales training director of the National 
Independent Meat Packers Associa- 
tion, at the KIMPA annual meeting 
on Sunday, April 13, in Emporia. 





The Meat Trail... 


John Jones of Hormel Heads 
AMI Provisions Committee 


Joun R. Jones, vice president of 
Geo, A. Hormel & Co., Austin, Minn., 
became chairman 
of the provisions 
committee of the 
American Meat 
Institute this 
week. He suc- 
ceeds Roy F. 
MELCHIOR, who 
is president of 
Agar Packing 
Co., Chicago and 
a member of the 
Institute’s board. 

Date A. KILPATRICK, vice president 
of The Rath Packing Co., Waterloo, 
Ia., and a member of the company’s 
executive committee, succeeds Jones 
as vice chairman of the provisions 
committee. 

Provisions committee members met 
in Madison, Wis., this week as guests 
of Oscar Mayer & Co, They also 
visited the Jones Dairy Farm meat 
processing plant in nearby Ft. At- 
kinson and the hog research projects 
being conducted at the University of 
Wisconsin, During the past few years, 
the committee has helped to formu- 
late much of the hog and pork indus- 
try’s program designed to reduce de- 
clining consumer demand for pork. 

This includes the lean trim, merit 
buying and multiple farrowing. 


J. R. JONES 


Management of Forst Firm 
Passes to Third Generation 


Retirement of the officers of Forst 
Packing Co., Inc., Kingston, N. Y., 
and the purchase of their interests by 





CuaRLes Jacos Forst, grandson of 
the founder, has been announced by 
the firm. Forst, who joined the com- 
pany in 1935 and has been sales man- 
ager for the past ten years, now will 
serve as president and treasurer. 

The new president’s father, LEon, 
will be chairman of the board and 
executive vice president and will con- 
tinue to represent the firm in all legal 
matters. RUSSELL MAURER, who 
started with the company in 1935 
and has been comptroller since 1946, 
will serve as the new secretary. 

The company, established by Jacoz 
Forst in 1861, has been operated by 
the founder’s four sons since his 
death in 1918. Max Forsrt has served 
as president, BERNARD as vice presi- 
dent, Henry as_ secretary-treasurer 
and Leon as a director and legal 
representative. 

The present plant, which was built 
in 1932, is operated under federal 
inspection and employs more than 
175 persons. The firm produces more 
than 300 “Formost” brand meat items, 
which are distributed within a 150- 
mile radius of Kingston. The com- 
pany also processes smoked turkeys, 
smoked pheasants and delicacy meat 
products under the “Catskill Moun- 
tain” brand for shipment throughout 
the world. One of the latest items 
developed by the company is a 
canned dog and cat food sold under 
the brand name of “Frend.” 


Swift Leases Royal Packing 
Plant at Broderick, Calif. 


Cattle processing facilities of Royal 
Packing Co. at Broderick, Calif., have 
been leased to Swift & Company, 
J. E. Harsrnson, owner and lessor, 








SPEAKER AT fall meeting of KIMPA was J. Fred True (second from left), state sealer of 
Kansas, shown with KIMPA officers. (I. to r.): James W. Putnam, secretary-counsel; Arthur 
Dietz, president; Robert McLeod, vice president, and C. B. Murray, treasurer. The state 
association has scheduled its 1958 annual meeting for Sunday, April 13, in Emporia. 
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announced. Swift took over opera- 
tions October 14, under the juris- 
diction of Succs Joy, the company’s 
Northern California area manager. 

The Royal firm has been doing 
some custom processing for Swift. 

“Leasing of the cattle processing 
facilities at Broderick will enable us 
to improve and broaden our serv- 
ices to producers and customers in 
this area,” Jolly said. 

Original plant facilities of Royal 
Packing Co. were built in 1947. Sev- 
eral additions have been made at the 
plant in the past few years. 


R. W. Regensburger, Swift 
Vice President, Dies at 58 

R. W. REGENsBURGER, 58, vice 
president of Swift & Company, Chi- 
cago, died Oc- 
tober 11 after a 
long illness. He 
had_ supervised 
the company’s 
construction and 
transportation ac- 
tivities. 

Regensburger 
joined Swift as 
an engineer in 
1920 following 
his graduation 
from the Armour Institute of Tech- 
nology (now Illinois Institute of Tech- 
nology). In 1926, he moved to what 
was then called operating research. 
Two years later, he went into the 
office of Joun HoLMes, at that time 
vice president in charge of opera- 
tions, research laboratories and con- 
struction. He remained in that office 
until 1941, then became superinten- 
dent at Neuhoff Packing Co., Nash- 
ville, an associated firm. He returned 
to Chicago in 1942 in the office of 
vice president A. F. Hunt and was 
elected vice president in 1948. 

Regensburger had been an active 
member of the Illinois Institute of 
Technology Alumni Association and 
was president of that group in 1954. 
Surviving is the widow, Betty DEE. 


PLANTS 


A greatly improved line of MID- 
inspected frozen beef, veal and pork 
products soon will be available from 
Kutztown Packing Co., Inc., Kutz- 
town, Pa., in consumer and _institu- 
tional size packs, SipNEY B. ANSELL, 
president, has informed the NP. Pres- 
ent plans call for the immediate 
production and marketing of frozen 
chip steaks, cubed steaks, ground 
beef patties, veal steaks and breaded 
veal steaks under the Realred brand. 
Other products will be introduced 
later. Ansell also announced the ap- 





R. REGENSBURGER 
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pointment of Frep LUEBKER, a meat 
industry veteran of many years, as 
general manager and plant superin- 
tendent. Under Luebker’s supervision, 
the company has completed exten- 
sive alterations to its freezers and 
workrooms, which will provide in- 
creased efficiency and production with 
substantial lowering of overhead costs, 
Ansell said. The plant will be op- 
erated under federal inspection as 
Establishment 1165. 


Formation of Fraher Sausage Co. 
at 1328 E. Vernor hwy., Detroit, has 
been announced by FRANK THEWALT 
and HERMAN Rairick. The company 
will manufacture and distribute a 
complete line of sausage and smoked 
meat products. 


Montana Packing Co., Inc., Great 
Falls, Mont., has filed articles of in- 
corporation listing capital stock of 
$350,000. Directors are T. A. and 
KATHLEEN CosGroveE and J. G. Tas- 
ARACCI, all of Great Falls. 


Circle W Packing Co. is scheduled 
to begin operations November 1 in 
a new $25,000 plant in Immokalee, 
Fla. Founder of the new business is 
CHARLES (Dick) WILLIs, a cattle 
producer. The firm plans to slaughter, 
wrap and quick freeze beef for whole- 
saling to retailers in South Florida. 


Packers’ Central Loading, Inc., has 
opened at 4401 S. Soto st., Los An- 
geles, in the former plant of Pioneer 
Packing Co. The company will con- 
tinue to supply 180 members of Meat 
Distributors, Inc., an organization of 
individual truck salesmen selling ex- 
clusively to independent retailers. 
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GOLD SERVICE pin of American Meat Insti. 
tute was presented recently to Charles Lun. 
ley (second from right), belly trimmer i, 
hog cut department of The Rath Packi 

Co., Waterloo, la., by A. D. Donnell (right), 
president of company. Congratulating 
Lunkley on his 50 years of industry service 
are George Hawk (left), vice president of 
plant operations, and Ray Gillette, plant 
personnel director. AMI 25-year service pins 
also were awarded to 56 Rath employes, 








Some product will be purchased from 
meat packers and distributed from 
the new plant, but a private Bar M 
brand of sausage, sliced bacon, hams 
and picnics also will be manufac 
tured. Being installed are a Seydle. 
man chopper, two Ty-peelers, a U. §. 
bacon slicer and several Great Lakes 
sealers. EUGENE CARPENTER is presi- 
dent, and J. Y. HuNsBERGER is plant 
superintendent. 





Quay Meats and Provisions, Ine, 
which was organized in Camden, 
N. J., last March, reports a_ steady 
increase in its portion-control meat 
business. The firm now operates 
four refrigerated trucks, serving food 
stores, hotels, and institutions in 








THE H. H. KEIM Co., Nampa, Ida., and its 50 employes were hosts to more than 400 dealers 


and livestock producers of the valley at the firm's third annual open house and outdoo § 
barbecue. Enjoying joke during plant tour (left photo, |. to r.) are: Wayne Bower and Gu 
Davis, both stockmen, and Richard Keim, company president. In right photo (I. to r.) amt 


R. J. Carson, general manager of company; John Hayes, jr., auctioneer; S. B. Eshelman, sales 
manager, and C. Cowman, cooler foreman. Guests saw more than 150 dressed Ida 
Good and Choice cattle on display. Keim concern began business in Nampa in 1916 with 
five employes and now has wide distribution over Pacific Northwest and coastal cities. 
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ov CAN DEPEND ON 


BLEACH-RITE 





—_— 


Packer-Endorsed 
SHROUD CLOTH with 4” 
reinforced pinning edge for 
economy and speed in using. 


Stocked for immediate 
delivery. Get your 
free working sample today. 


—DISTRIBUTORS— 


The Birkenwalds 
Portland © Seattle © Boise 
® 
Wally Gould & Co. 
Ss 
Birko Chemical Co. °¢ 
® 


Chas. Stewart & Son 
New Orleans 


Oakland 


Denver 


For further information 
see 1957 Purchasing Guide. 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 
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Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 

on. Won't break, needs no mainte- 
nance, Assures a smoothly operating track sys- 
fem—no more shutdowns, no more expensive 
time lost for ying track b 


The safe gear-operated feature gives you pos- 
ttive control, as the switch is fully "closed" 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
In place, All joints are made at track hang- 
ets for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 





Avaliable in all types for 34” Y_” 
2%", Ya" x 3” or 1.18/16" ear wih 


Write: 
le Fiell 





147) Fairfax Ave., San Francisco, Calif. 
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NEW Koch 


"K” trimming tables 
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Exclusive “K” frame gives convenient, under-the-table space 


for drums and boxes . . . right at your finger tips! 


@ HEAVY-DUTY CONSTRUCTION 


e@ WELDED STEEL ANGLE FRAME 
WITH TUBULAR LEGS 


@ ONE-PIECE STAINLESS STEEL TOP 
e SANITARY, ROUNDED CORNERS 
e CHOICE OF CUTTING BOARDS 
@ ADJUSTABLE LEG LEVELERS 


Here’s the first real NEWS in cutting tables in years. It’s the new Koch Trimming 
Tables with the exclusive “K” frame. 

Cross braces beneath the table are recessed to give the worker more freedom .. . 
nothing is in the way to interfere with the worker’s feet and legs. Drums, boxes, 
and trucks go conveniently under the table . . . right at the worker’s finger tips. 
Koch “K” Tables make work faster, easier, more convenient. 


Koch “K” Tables come in a complete range of standard sizes: 6, 8, 10, 12, and 14 ft. 
lengths. Table tops of 14-gauge polished stainless steel. 24-in. wide metal working 
surface, with 10-in. high back guard. All corners rounded for easy cleaning. Supplied 
with either standard 18-in. wide removable cutting boards, or with new U. S. Royal 
cutting boards (at additional cost). 

No. 2290—10-ft. Trimming Table with maple cutting board, 


ship. wt. about 500-Ib $347.50 





Write for prices on other size tables, and remember, KOCH will custom-build tables 
to your exact specifications—any size, any type. Write today ... send your re- 
quirements, and KOCH will furnish you a drawing and quotation, without cost or 
obligation. 


REE CATALOG Send today for your FREE copy of the 
a fae KOCH CATALOG 89. Contains over 2200 


items . . . equipment for slaughtering, curing and smoking, 
lard rendering, sausage making, cutting and processing. 


KOC 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 
Phone Victor 2-3788 


2518 Holmes, Kansas City 8, Mo, 
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Southern New Jersey. Officers of the 
company are Howarp F. Quay, pres- 
ident; ALLAN N. FRITSCHE, vice presi- 
dent; RussELL WARDEN, JR., secre- 
tary; ALLEN S. JACoBI, treasurer, and 
A. WarREN WILSON, executive vice 
president. 


Tinsley Hide and Rendering Co., 
Spartanburg, S. C., has obtained a 
state charter of incorporation. The 
firm is headed by Joun R. TINSLEY. 


JOBS 


WiiuiaM J. ALLEN has been ap- 
pointed sales promotion manager of 
Wilson & Co., 
Inc., Chicago. Al- 
len was formerly 
with the Earle 
Ludgin & Co. ad- 
vertising agency 
as an account ex- 
ecutive. He was 





named assistant 
merchandising di- 
rector of the 


agency in mid- 
1956. Before join- 
ing Ludgin, he worked with the Na- 
tional Concrete Masonry Association 
as assistant advertising director. Allen 
is a graduate of Toledo University. 


W. J. ALLEN 


Netson Tuomas, formerly in the 


AMERICAN VISITORS ex- 
changing industry views 
with Frank Gerrard (right), 
chief instructor at Na- 
tional College of Food 
Technology, Smithfield, 
England, are Raymond 
Starr (second from right) 
of Koch Supplies, Inc., 
Kansas City, Mo., and 
Starr's sons, Lawrence 
(left) and Raymond, jr. 
Starr, now back in the 
U.S., also visited Ger- 
many and Sweden during 
European business trip. 








Armour and Company canned foods 
division in Chicago, has been ap- 
pointed manager of the company’s 
Pacific Coast canned foods division, 
with headquarters at the South San 
Francisco plant. 


TRAILMARKS 


MEYER Dusrow of National Froz- 
en Meat Products, Inc., Philadelphia, 
has been elected first vice president 
of the National Prepared Frozen 


Food Processors Association, Philadel. 
phia. Hy Epstein, Milady Food Prod- 
ucts, Inc., Brooklyn, N. Y., is the 
new president. 


NorMaNn DraPer, who served for 
many years as Washington representa. 
tive, director of public relations and 
general advertising consultant of the 
American Meat Institute, now is es- 
tablished as public relations counsel 
in and from Washington for local, 
national and international clients, He 






















EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 












BULK RUBBER BANDS 


Shipped All Over the World 

to Packers and Processors 

25, 50 and 250 Ibs. and over 

Lengths 7 to 10 inches— 

widths 1/16 to % inch 

YOUR BEST BUY... for econom: 
cal Wrapping and Bundling: 

Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 
Write for Samples and Price Catalog w 


BERMAN RUBBER CC 


P.O. Box 21, Rochester 17, New 











CHICAGO 








Carlots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 






Barrel Lots 


OFFAL 


ST. PAUL : 


—— 
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also serves as publicity and advertis- 
ing counsel for foods and in nutri- 
tional and medical matters in domes- 
tic and foreign trade. Draper's office 
is at 4201 Massachusetts ave., N. W., 
Washington 16, D. C. The telephone 
number is EMerson 2-7842. 


RaLpH Peters of Peters Meat Prod- 
ucts, Inc., St. Paul, has been ap- 
inted general chairman of the 1957 
St, Paul and Ramsey County “March 
for Muscular Dystrophy” campaign. 


Dennis J. CLirrorp, who has been 
in charge of industrial relations at the 
Jersey City plant of Swift & Company 
for 20 years, retired recently. He 
joined Swift in 1918. 


Harry Reitz, president of Reitz 
Meat Products Co., Raytown, Mo., 
has been elected president of the 
Kansas City Sertoma Club. 


DEATHS 


RopertT MORRELL OWTHWAITE, 
69, former vice president and direc- 
tor of John Morrell & Co., died re- 
cently in Phoenix, Ariz. A great- 
grandson of the founder of the Mor- 
rell company, he was born in Brad- 
ford, England, where the business 
had its inception and managed the 
Topeka (Kans.) plant of John Mor- 
rell & Co. for 20 years prior to his 
retirement for health reasons in 1950. 
He had been a director of John Mor- 
rell & Co. since July, 1937, and a 
vice president of the company since 
July, 1944. 


SAMUEL L, CosTELLO, 67, who was 
associated in the meat packing busi- 
ness in Detroit with his uncle, JAMEs 
R. CostELLo, died recently. 


CuHarLEs W. ToRTORELLO, 47, 
office manager for Sinai Kosher Saus- 












TWO NEW YORKERS flank president of The 
Schmidt Provision Co., Toledo, in photo 
taken in front of office building of Ohio 
firm. Shown (I. to r.) are: Curt E. Dippel of 
CE Dippel & Co., Inc., New York City; 
Emil A. Schmidt and John Krauss, president 
of John Krauss, Inc., Jamaica, N. Y. 





age Corp., Chicago, died October 11. 


ALFRED H. WEscotT, 58, operator 
of Edgerton Tallow and Grease Co., 
Edgerton Wis., died recently. 


ABRAHAM WOURSELL, 61, president 
of A. Woursell, Inc., New York City, 
and Empire Veal and Lamb Corp., its 
Bronx subsidiary, has passed away. 


JAKE RosENBERG, 83 president of 
A. Rosenberg Son’s Hides, Inc., 
Green Bay, Wis., died recently. 


Joun Vo.p1, 81, founder and presi- 
dent of Volpi & Co., St. Louis, manu- 
facturer of Italian-style sausage and 


ham, died October 11. Volpi started 


the company 50 years ago, shortly 
after his arrival from Italy. His prod- 
ucts won several prizes at fairs in 
Italy. Surviving is the widow, Manta. 


Correction 


The vice president in charge of the 
tallow and feed department of Pack- 
ing House By-Products Co., Chicago, 
is ELMER NELSON. His photograph 
was identified inadvertently as Ex- 
MER Witson in the company’s ad- 
vertisement in THE NATIONAL PRo- 
VISIONER of October 5, 1957. 
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JAMES NEEDHAM 
CARCASS SALES 


JAMES KUECKER 


CARCASS AND OFFAL SALES 
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LOUXLAND BEE: 


Carlot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


PHONE 8-3524 ud chk For 
JERRY KOZNEY 


CARCASS SALES 


HARRIS JOHNSON 


BEEF CUTS -- 


FRED HARTMAN, JR. 


BONELESS BEEF 


Sioux Ciry 


“GDRESSED [EDEEF, Inc. 


1911 Warrington Road Sioux City, lowa Teletype SY39 
U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 



























BONELESS BEEF 












@ ADDS APPETITE APPEAL 














@ BUILDS EXTRA FLAVOR 










@ RETARDS COLOR FADING 











VEGEX CO. 


the HYDROLYZED PLANT PROTEIN of duality 














SHEFTENE brand 


SODIUM 
CASEINATE 


M.1.B. APPROVED 
in certain products 


HEFFIELD CHEMICAL 





NORWICH -« 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


NEW YORK 











LANCASTER, ALLWINE 


and ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 


WASHINGTON 5 — 





Practice before U. S. Patent Office. 


— D.C. 


Validity and Infringement Investigations and Opinions. 


Booklet and form "Evidence of Conception" forwarded 


upon request. 











CHAS: 


ORR. Come 


INC 


2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 






















THE NATIONAL PROVISIONER, OCTOBER 19, 198 






















For over 
65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First— in everything that 
helps to makea 
good magazine 
great... 





First— in editorial content 
- = editorial service 
- - in number of 
pages - - in adver. 
tising ... 


First—to report industry 
news - - to accu 
rately interpret 
the news and Sask 
ness trends... 4 





First— to report the mare 
kets and prices... 


First— in service to pack 
er, processor ' 
advertiser alike. | 


- 
. i 
H 


n 


THE | 


NATIONAL 


PROVISIONER 
“FIRST IN THE FIELD" | 
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Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


FOUR HAMBURGER patties weighing 10 
oz. are packed by Wyandot Meat Products, 
Inc., Nevada, O., in this new retail package. 
Foil, rotogravure-printed overwrap is sup- 
plied by Milprint, Inc., Milwaukee. Back 
panel carries cooking instructions. Frozen 
product will be marketed mostly in the 
northeastern part of the United States. 


"“SCARE-UMPTIOUS" sets the theme for 
Yankee Maid fall advertising promoting 
hams, frankfurters and bacon. Bernard S. Pin- 
cus Co., Philadelphia, will tie in with the 
Hallowe'en season with a full-page, full color 
ad in the Philadelphia Bulletin, October 24. 


<BIG MEAL for big dog has been intro- 
duced by the Friskies division of Carnation 
Co. The Weimaraner seems pleased with the 
sample from the 26-oz. can which is being 
held by model Theodora Davitt. 


A novel feature of the ad is that the scare- 
crow face can be cut out by youngsters and 
used as a mask. Outdoor billboards, point- 
of-purchase displays and supplementary ma- 


terial support the campaign. Feigenbaum & 
Wermen, Philadelphia, is advertising agency. 


“SERVE A Family Favorite tonite," urges 
poster promoting "Kraut, Pork N' Apple 
Dinner Season." Annual event, which opened 
October 15 and extends through November 
30, is sponsored by the National Kraut Pack- 
ers Association, 202 S. Marion st., Oak Park, 
Ill. A number of pork packers are tying in 
with the promotional effort this year. 


WIDE VARIETY of cold cuts is packaged by Geo. A. Hormel & Co., Austin, Minn., in bright 
Identi-Pak cartons produced by Marathon Corp., Menasha, Wis. Meat is visible through large 
‘nspection window, which is framed with the Hormel company's colors and brand name. 
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Purveyors’ Convention 
[Continued from page 17] 
City, serving as moderator. Panel 
members will be Louis Waxman, 
Colonial Beef Co., Philadelphia; Hy 
Tanenbaum, American Provision Co., 
Los Angeles, and Urban Patman, Ur- 

ban N. Patman, Inc., Los Angeles. 

Murry Mendelson of Murry’s 
Steaks, Inc., Alexandria, Va., will be 
the final afternoon speaker on “Por- 
tion Control—Its Problems, Its Fu- 
ture.” A cocktail party will be given 
by The Diversey Corp. that evening. 

Speakers at the Wednesday morn- 
ing session and their topics will be: 
“How Our Firm Controls Delivery 
Costs, Nathan Schweitzer, jr., Nathan 
Schweitzer & Co., New York City; 
“The Art of Buying,” John Chudacoff, 
Virg. Davidson-Chudacoff Co., Culver 
City, Calif.; “The Profit Motive—How, 
Why and Where We Lost It,” Peter 
H. Petersen, Petersen-Owens Co., 
New York City; “A Cost Control Pro- 
gram for the Meat Purveyor,” Nor- 
man Brammall, Food Management, 
Inc., Cincinnati; “Pricing Product for 
a Profit,” C. V. Olmstead, manager 
of the food service department, Arm- 
our and Company, Chicago, and 
“Freezing Meat Thaws Profits,” Sam 
S. Stein and Gordon Erickson, Grill 
Meats, Inc., Sandusky, O. 


G. N. Winder, president of the 
American Sheep Producers Council, 
Inc., will relate “The Lamb Story” 
at the Wednesday luncheon session, 
and Paul McAdam, education chair- 
man of the Phoenix Sales Executive 
Club, will discuss “The Six Targets 
of Successful Selling.” A movie on 
communication also will be shown. 

Joseph F. Madine of George Schae- 
fer & Sons, Inc., New York City, will 
open the afternoon session with a talk 
on “The Psychological Factors of 
Selling in the Hotel Supply House 
Business Today.” The balance of that 
session will be devoted to a sympos- 
ium on sales, with Hy Tanenbaum 
of American Provision Co., Los An- 
geles, serving as moderator. Speakers 
will be Reggie Jensen, Bridgford Meat 
Co., San Diego; Edwin Williams, 
Williams Meat Co., Kansas City, Kan., 
and Stanley Katz, Stock Yards Pack- 
ing Co., Chicago. 

Several leaders of the association 
will be honored at the annual ban- 
quet on Wednesday evening. “Hall of 
Fame” awards will be presented to 
Peter H. Petersen, the association’s 
fourth president, and Howard G. 
Ziegler, the fifth president. Receiving 
citations of merit will be Benjamin 
Young, counsel and secretary of the 
Meat and Poultry Purveyors Associa- 





tion, Inc., New York City, and Aj 
Nathanson, retiring president of the 
national association. Plaques will be 
presented to founder members, and q 
gift will be given to Paul A. Spitler, 
retiring as chairman of the board, 
Nathanson will give a short talk op 
“The Year in Review,” and president. 
elect Clarence J. Becker, Becker Meat 
& Provision Co., Milwaukee, will take 
a look at “The Year Ahead.” 

The traditional bull session, a 
which purveyors may exchange views 
on any and all subjects, is scheduled 
for Thursday morning, with Clarence 
J. Becker as moderator. Concludin 
event of the convention will be the 
Thursday luncheon. Nathan Schweit. 
zer, jr., will discuss “The Poultry 
Outlook,” and Maillard Bennett, pres- 
dent-elect of the American Hotel 
Association, also will speak. 


Kansas City Group Elects 


Eddie Williams, president of Wil 
liams Meat Co., Kansas City, Kan, 
was elected president of the Heart 
of America Meat Dealers Association 
at the group’s annual meeting in Kan- 
sas City. Other officers are Santo 
Scavuzzo of S & S Meat Co., vice 
president, and Armin Brumbaugh, 
Boyle Meat Co., secretary-treasurer, 











SMOKESTICKS 


18% Chrome—8°% Nickel 


ment costs! 


Write for catalog and prices today! 


2632 S. SHIELDS, CHICAGO 16, ILL. © 





FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


Rugged—it will not warp ... pit... or cor- 
rode. Nests; nothing to wear out; no replace- 


Smale Metal Products Inc. 


Manufacturers of Stainless Steel Equipment 
CA 5-8830 


Size 1s” wide 1” high 
Any lengths 


Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 




















BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA [AEE 


40 









THRIFT KNOWS NO ‘‘SEASON” 
it’s Toughie the year ‘round 


CENTRAL'S Oiled TOUGHIE Loin Wrap continues 
to win friends and influence sales wherever 
goes .. . and wherever he goes TOUGHIE preaches 
thrift. TOUGHIE preserves bloom and appearant 
. Strips clean . . . controls moisture loss . +> 
reduces shrinkage . . . resists pulping . - + 
odorless and taste-free . . . is lighter in weight 


AND stronger, too. Also, don't forget our individ? & 


ually styled Frozen Food Overwraps. 


CENTRAL 
WAXED PAPER CO. 


5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 
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ALL MEAT ... output, exports, imports, stocks 








el 


Numb ay ti 
k Ended umber juction 
sn M's Mil. Ibs. 
Oct. 12, 1957 385 208.3 
Oct. 5, 1957 ........ ‘dese a 202.9 
Oct. 13, 1956 . 438 226.9 
b hie ducti 
Ended Number oduction 
— M's Mil. Ibs. 
Oct. 12, 1957 . 165 21.1 
Oct. 5, 1957 3 155 20.2 
Oct. 13, 1956 : = 26.2 












Meat Output Up; Hog Kill Above 1956 


Although production of meat rose appreciably last week, volume of 
output still lagged considerably below that of last year. Inspected pack- 
ers turned out 408,000,000 Ibs. of meat for a 3 per cent increase over 
the previous week’s 397,000,000 Ibs., while that of a year ago was 
6 per cent larger at 435,000,000 Ibs. Slaughter of all animals, except 
hogs, numbered smaller than last year. Cattle slaughter rose by about 
10,000 head for the week, while numbering about 53,000 head smaller 
than last year. Hog kill was up by about 50,000 head for the week 
and slightly larger than a year ago. Estimated slaughter and meat pro- 
duction by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
69,561 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Ended CATTLE 
— Live Dressed 
Oct. 12, 1957 se . 975 541 
Oct. 5, 1957 we 975 541 
Oct. 13, 1956 ‘s _.. 966 518 
Week Ended CALVES 

Live Dressed 
Oct. 12, 1957 _.. 230 128 
Oct. 5, 1957 cae 130 
Oct. 13, 1956 237 130 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,295 167.6 
1,245 162.3 
1,294 168.2 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
260 11.4 408 
268 11.8 397 
319 14.0 435 


Live Dressed 
225 129 
226 130 
228 130 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
5 44 40.0 
¢/) 44 ? 38.5 
94 44 13.8 40.8 





West German Cattle and Hog 
Slaughter Show Increase 


West German cattle slaughter dur- 
ing the 1956-57 fiscal year rose to 
5,325,000 for a 3 per cent gain over 
1955-56 kill of 5,188,000. This was 
because greater numbers of young 
stock were fed for market. Ample 
stocks of feed and strong demand for 
beef have encouraged the cattle feed- 
ing industry to expand. 

W. German hog slaughter rose to 
18,055,000 head from 17,774,000 the 
year before. Due to present over- 
supplies, farmers are planning to re- 
luce production during calendar 
1958. However, the large numbers 
of pigs already farrowed or due to 
farrow in the next few months, indi- 
cate that slaughter for 1957-58 will 
be about 8 per cent above 1956-57. 

Consequently, U. S. exports of 
lard to W. Germany dropped from 
33,000,000 Ibs. in the first seven 
months of 1956 to 10,000,000 Ibs. 
in the same period of 1957. 

Fortunately for U. S$. producers, 





t 19, 














exports of variety meats (mostly froz- 
en pork livers) to W. Germany, have 
recovered to their previous high 
levels. Increasing domestic consump- 
tion in W. Germany and the elimi- 
nation of barriers to imports of U. S. 
variety meats are factors in the re- 
covery for U. S. meats. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
October 14 totaled 20,958,593 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
27,420,152 Ibs. in storage on Sep- 
tember 30 and 48,531,925 Ibs. on Oc- 
tober 14 last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Oct. 14 Sept. 30 Oct. 14 
1957 1957 1956 
P.S. Lard (a). 3,432,006 19,384,582 1,795,453 
P.S. Lard (b).10.744,586  ...... 34,170,199 
Dry Rendered 
Lard (a) « 4,200,804  COURRIO 9 svscee 
Dry Rendered 
Lard (b) ee ee 10,634,369 
Other Lard ... 1,954,300 1,963,000 1,931,904 
TOTAL LARD.20,958,593 27,420,152 48,531,925 


(a) Made since Oct. 1, 1956. 
(b) Made previous to Oct, 1, 19564, 
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MEAT EXPORTS-IMPORTS 


Exports of meat products from the 
United States in July were down from 
volume shipped out in the same 
month of last year. Beef imports were 
up, while movement of pork was 
little changed from last year. 

Exports of fresh or frozen beef and 
veal at 682,565 Ibs. were down from 
4,717,639 Ibs. last year, but those of 

ork hams and shoulders rose to 1,- 
611,352 lbs. from 1,486,681 Ibs. a 
year earlier. The outward movement 
of lard fell to 34,706,546 lbs. from 
July 1956 exports of 42,212,572 Ibs. 
Exports of inedible tallow at 116,- 
987,091 Ibs. compared with 109,785,- 
418 Ibs. in July 1956. 

On the import side, inshipments 
of canned beef at 6,227,628 Ibs. were 
down slightly from 6,488,723 Ibs. a 
year earlier. Imports of canned and 
cooked hams and shoulders at 8,- 
575,531 were little different from 8,- 
543,558 Ibs. last year. The USDA 
report on exports and imports of meat 
products is as follows: 


July July 
Commodity 1957 1956 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) ..... 682,565 4,717,639 
Pickled or cured 
(except canned) ..... 78,012 1,537,005 
Pork— 
Fresh or frozen 
(except canned) ..... 567,488 744,011 
Hams and shoulders 
cured or cooked ..... 1,611,352 1,486,681 
WAGON dvia sich tices veneers 118,079 85,362 
Other pork, pickled, salt- 
ed or otherwise cured. 2,219,460 1,706,965 
Sausage, bologna 
frankfurters (except 
CONMOM) cccccccccess 235,239 145,539 
Other meats, . 
except canned ......... 7,798,988 6,184,464 
Canned meats— 
Beef and veal ........ 276,236 245,428 
Sausage, bologna and 
frankfurters ........ 245,143 244,788 
Hams and shoulders ... 61,611 90,513 
Other pork, canned ... 457,879 488,701 
Other meats and meat 
products, canned .... 535,594 284,857 
Lamb and mutton 
(except canned) .... 376,858 103,309 


Lard (includes rendered 





Ce) OES ee 34,706,546 142,212,572 
Tallow, edible ........: 397,26: y 
Tallow, inedible ....... 116,987,091 109,785,418 
Inedible animal oils, 

Wie vinds chaeadee ess 125,461 387,300 
Inedible animal greases 

and fats, n.e.c. ....... 2,620,261 6,112,885 
IMPORTS— 

Beef, fresh or frozen ... 4,478,623 2,257,359 
Veal, fresh or frozen ... 96,986 27,460 
Beef and veal, pickled 

OF CUBGR ccdiiscccscusee 992,264 1,146,500 
Canned beef (includes 

corned beef) .......... 6,227,628 6,488,723 
Pork, fresh or chilled 

OF BIO sccwccncucnss 1,482,226 2,741,706 
Hams, shoulders, bacon 

and other pork? ....... 105,895 384,130 
Canned cooked hams 

and shoulders ......... 8,575,531 8,543,558 
Other pork, prepared or 

or preserved® .......... 957,445 956,906 
Meats, fresh, chilled, 

FOOREM, BODE crccececes 524,632 346,939 
Meats, canned, prep. or 

a SS ee ae 1,069,379 190,571 
Lamb, mutton and goat 

MEE oe ct aehhuostecaes 18,510 60,668 
Tallow, inedible ........ ae ee 
Tallow, edible ......... 655,199 211 
1Includes shortenings (chief weight animal 
fat). 2Not cooked, boned or canned or made 


jnto sausage, ‘Includes pork sausage, 


4| 


PROCESSED MEATS . . . SUPPLIES 





Movement of Meats From Cold Storage 
Continues at Heavy Rate in September 


OVEMENT of meats from cold 

storage in September contin- 
ued at a fairly heavy rate, and de- 
creases took place on most of the 
larger-volume stocks, with pork lead- 
ing the list. Total volume of all meats 
in cold storage was among the small- 
est in years. Total meat volume 


9,000,000 lbs. from a month before, 
about 14,000,000 Ibs. smaller than 
a year earlier and about 28,000,000 
Ibs. below average. This year’s Sep- 
tember movement compared with last 
year’s September decrease of about 
4,000,000 Ibs. and the average Sep- 
tember gain of about 4,000,000 Ibs. 





Beef, frozen ‘ 
Beef, in cure and cured 
Total beef 
Pork, frozen: 
Picnics 
Hams 
Bellies 
Other frozen pork 
Total frozen pork 
Pork, in cure and cured: 
Bellies, D.S. 
Other D.S. pork 
Other pork cuts 
Total cure pork 
Total all pork 
Veal, in freezer 
Lamb and mutton in freezer 
Canned meats in cooler 
Total all meats 
“On "September 30, 1957, the 
4,086,000 lbs. of beef and 2,329,000 Ibs. 





U. S. COLD STORAGE MEAT STOCKS, SEPTEMBER 30, 





government held in cold storage outside of processors’ 
of pork. 


1957 
5-Yr. av. 
1952-56 
1,000 Ibs. 


Sept. 30 Aug. 31 

1957 1957 
1,000 Ibs. 1,000 Ibs. 
90,109 99,560 
12,860 D 
102,969 


Sept. 30 
1956 
1,000 Ibs. 


117, 316 


oe 
99,765 


* . 
a 
65,749 
165,514 
11,114 
9,703 
49,608 
353,255 


5. "194 

51,383 57,139 

302,926 329,790 396, 507 

hands 
*Not reported separately previous to 1957. 








in cold storage on September 30 
amounted to 302,926,000 Ibs. for 
about a 27,000,000-Ib. decrease from 
closing August inventories of 329,- 
790,000 Ibs. Total stocks were also 
down by about 50,000,000 Ibs. from 
holdings of September 30 last year, 
and about 94,000,000 Ibs. below the 
five-year. 1952-56 average of 396,- 
507,000 Ibs. 

Closing September beef stocks at 
102,969,000 Ibs. were down by about 


Pork inventories decreased in Sep- 
tember to 134,186,000 Ibs. from 147,- 
043,000 Ibs. since the close of August 
and were nearly 32,000,000 Ibs. 
smaller than at the close of the month 
last year. Stocks of some cured pork 
were up from a month earlier, how- 
ever. Average closing September pork 
stocks were 210,357,000 Ibs. The de- 
crease in pork holdings in Septem- 
ber amounted to about 13,000,000 
Ibs. compared with 11,000,000 Ibs. 


last year and the average outwanj 
movement of 9,000,000 Ibs. 

Veal stocks in freezer at 8,501,009 
Ibs. were down from all other dates, 
below average and among the small. 
est in years at the close of the month, 
Lamb and mutton inventories showed 
a moderate gain, but were smalle 
than a year ago and below average, 


AMI PROVISION STOCKS 


Pork stocks as reported to the 
American Meat Institute, totaled 83. 
400,000 Ibs., on Oct. 12. This was 
16 per cent below the 99,200,000 
Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 41,500,000 lbs., compared with 
60,200,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier, 


Oct. 12 stocks as 
percentages of 
inventories on 

Sept. 28 Oct. 3 

HAMS: 
Cured, S.P.-D.C. 
Frozen for cure, § 
Total hams 
PICNICS: 
Cured, 8.P.-D.C. 
Frozen for cure, § 
Total picnics 
BELLIES: 
Cured, D.S. 
Frozen for cure, 
Cured, S.P.-D.C. 
Frozen for cure, 8.P.-D.C... 
OTHER CURED MEATS: 
Cured and in cure 
Frozen for cure 
Total other 
FAT BACKS: 
Cured, D.S. 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .... 93 
TOT. ALL PORK MEATS 


AR Re Pe aes disecucns 91 





DOMESTIC SAUSAGE 


(lel prices, Ib.) 

Pork sausage, bulk 

in 1-lb, roll Zz 
Pork saus., sheep casing, 

1-lb. pkge. 57 
Frankfurts, sheep 

casing, 1-lb. pkge... 
Frankfurts, skinless, 

1-Ib, pkge. 
Bologna (ring) 
Bologna, artificial cas..3914,@45 
Smoked liver, hog bungs.47%4@56 
Smoked liver, art. cas.40%@44 
Polish sausage, smoked.54 @62 
New Eng. lunch spec.62 @70 
Olive loaf 45% @52% 
Blood and tongue 
Pepper loaf 
Pickle & Pimiento loaf.42 


@41% Thuringer 
Farmer 
@61 
Salami, 
Salami, 
Salami, 
Pepperoni 
Sicilian 
Goteborg 


-60% @64 


(Basis, 





@471 Allspice, 
@47% 


SEEDS AND HERBS 
(lel prices, Ib.) 


Ground 
Whole for sausage 
. an 24 


Chili, 
Chili, 
Cloves, 
Ginger, 


Caraway sed .. 
Cominos seed ... 40 
Mustard seed, 

fancy 23 

yellow Amer... 17 
Oregano 44 
Coriander, 

Morocco, No. 1. 21 
Marjoram, French 69 
Sage. — 


Paprika, 


42 


DRY SAUSAGE 


(lel prices, 
Cervelat, ch. hog bungs.. 


Holsteiner 


m 90@ 9 
Genoa etyle ....13 on 05 
cooked 54 

ue 86 


Mortadella 


Chicago, original barrels, 
bags, 


prime 78 
Resifted 86 5 Narrow, 1% in./dn. 
powder re 
Zanzibar .... 67 
Jam., 
Mace, fancy "Banda. .3.50 

West Indies 

East Indies 
—s flour, 


1 
West India nutmeg 
Paprika, Amer, No. 1 
Spanish 
Cayenne pepper 


1b.) (Le.1. 
HS oe Beef rounds: 
86 Clear, 
88 Clear, 35/38 —_ 
2 Clear, 35/40 m 

Clear, 38/40 . 
Clear, 40/44 mm. 
Clear, 


62 Beef weasands: 
SPICES No. 1, 22 in./up 
Beef middles: 
bales) Ex. 
Whole Ground 
Spec. med., 
Beef bung caps: 
Clear, 
Clear, 
Clear, 
Clear, 


unbl.. 95 


fancy. 


6%4-7% inch, 
5%-6% inch 


Pork casings: 





38/44 mn. 


THE 


SAUSAGE CASINGS 


prices quoted to manu- 
facturers of sausage) 


29/35 mm, ..... 


.--1.80@1.65 
44 mm./up ....1.95@2.50 
95 Not clear, 40 mm./dn. 


86 Not clear, 40 mm./up.. 
No, 1, 24 in./up ...... 


wide, 2% in./up..3.40@3.55 
Spec. wide, 24%-2% in..2.55@2.70 
1%-2% in..1.50@1.60 bbl., del. 


% 
Not clear, 4% inch/up. 
Beef bladders, salted: 
7% inch/up, inflated .. 
inflated. . 
inflated. . 


+» -4.50@4.75 


1. .2.15@2.65 


Hog bungs: 
Sow, 34 in. cut 
Export, 34 in. cut .... 
Large prime, 34 in. .. 
Med. prime, 34 in, 
Small prime 
Middles, cap off 


Sheep —e 
26/28 m 
24/26 a. 
22/24 mm, 
20/22 mm. 


18/20 
16/18 


(Per set) 
1.05@1.35 


65@ 75 
T@ 85 





CURING MATERIALS 


Nitrite of soda, in 400-Ib. Ot. 
or f.o.b. Chgo.. 
Pure rfd. gran. — of 

soda 


(Per set) 


- -1.00@1.05 


of soda 
Salt, paper sacked, f.o. 
Chgo., gran. cariots, 

Rock salt, ton in vn 

bags, f.0.b. whse. Chgo. .. 2 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 6 
Refined standard cane 

gran. basis (Chgo.) ...... & 
Packers, curing sugar, 100 

Ib. bees, f.o.b. Reserve, 

La., 2% .....000008b en 
pactien lene 10¢): 
Cerelose, regular ’ 
ie wancheors, Chicago ... 


13 
12@ 13 
(Per hank) 
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WHOLESALE FRESH MEATS 



























































CHICAGO 


October 15, 1957 


BEEF PRODUCTS 












r dates, CARCASS BEEF ga sd po 
eC small. Steers, gen. range: (carlots, Ib.) Fe oy ra 2 we : 4 @2 io%b 
- month Prime, 700/800 Hearts, regular, 100’s 20m 
nth, Choice, 500/600 Livers, regular, 35/50's 15 
showed Choice, 600/700 Livers, selected. 35/50's 22n 
Choice, 700/800 Lips, scalded, 100’s ... 13 
smaller Good, pegs Liss, wascalded, 109s... 12%n 
Ke . Sealded, 100's... § 
Average, lose. Tripe, cooked, 100°s .. ° 
Commercial cow oo ae Se 7% 
Canner-cutter cow ... 26% ee ae ™% 
CKS Waeeee, FOF 8 oss cians 5 
PRIMAL BEEF CUTS 
to the prime: (Lb.) FANCY MEATS 
led 83 Rounds, all wts. .... 48n (lel prices, Ib.) 
4 immed loins Beef tongues, corned .. 31 
his was 50/70 lbs. (Icl) ...66 @89 Veal breads, 
Square chucks, WO BR ORs |. 3 cee ccd 72 
200,000 50/70 Ibs. (Iel) 36n If MB. 93 
. Arm chucks, 80/110. "33 @34 Calf tongues, 1-lb./dn.. 18% 
Ribs, 25/35 (lel) ....5: @55 Oxtails, fresh, select .. 18 
ed Briskets (1cl) 25 
pork B  Xavels, No. @16% BEEF SAUS. MATERIALS 
red with Planks, rough No. 1. 18 FRESH 
Choice: 1 : . 
DOM “Thott, 5/000 .... atm, Canuor-cutter, com =» 
2 @32% s refer i aia a 
Foreqtrs., — @s2"n Bull meat, boneless, 
Rounds, all V 47n eae 39% 
> shows Td. loins, 50/70 (lel) 56 @Os iat tetmalinns 2 
: Sq. chucks. 70/90 .. 36n 75/85%. barrels 30 
holdings Arm age 80/110. . 34 Biel Gieiean 
‘4 Briskets (Icl) ....... 25 of, els 33 
* earlier, Ribs, 25/25 (lel) ....47 @BO uae aa . 
stock Navels, No. 1 ...... 15 @16% DOE dokbesness osc 37 
tame Flanks, rough No. 1. 18 Beet cheek meat. a 
‘tories on Good (all wts.): trimmed, barrels .... 264u 
Oct, 13 / eee 44 @46 — meat, bbls. ss 38% 
. “ks 5 eef head meat, bbls.. 23n 
Sq. cut chucks ...... 35 @36 <4 
1956 Briskets 24 Veal trimmings, 
ut eer ar boneless, barrels 34% 
. TR econ isc osios sc ak 51 @54 VEAL—SKIN OFF 
cow ea BULL TENDERLOINS (lel eareass prices, ewt.) 
3 Fresh J/L C-C grade Froz. ba Prime, 90/120 ...... $42.00@43.00 
a 60@63 ... Cow, 3/dn. Prime, 120/150 ...... 42.00@43.00 
TH@78 ONE. OL aes wee 3@ 73 Choice, 90/120 ...... 38.00@39.00 
8@85 = Oe, Ge. scenes 78@82 Choice, 120/150 ...... 38.00@39.00 
70 al. 10.. » Cow. 6/ap ..... 5@90 Good, 90/150 ........ 35.00@36.00 
99@1.00... Bull, 5/up ..... 85@90 Stand., 90/190 ....... -— =o = 
79 Utility. 90/190 . 28.00@29. 
: BEEF HAM SETS Cull, 60/125 ......... 26.00@ 27.00 
Insides, 12/up, Ib. ....45%%,@46 
9 Outsides, 8/up. Ib. 5 A 421, CARCASS LAMB 
93 Knuckles, 744/up, Ib... 45% (lel prices, Ib.) 
yi Prime, re Beco Chew awe None qtd. 
CARCASS MUTTON Prime, 45/55 ............2 
PRUNG, DOSES 60 ces ccdcuar 
% Choice, 70/down, Ib. ..18 @19 Choice, 35/45 ......... 
Good, 70/down, Ib. ....17 @18 Choice, 45/55 ......... 
ars Choice, 55/65 ......... 45 
‘a n—nominal, b—bid, a—asked. Goad... al wth. ..ciaces 
M4 
r PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles 











































San Francisco 


FRESH BEEF (Carcass) : Oct. 15 Oct. 15 
STEER: 
Choice: 
MO ING... ks ceckee $37.00@39.00 $38.00@40.00 
occa. in 36.50@38.00 36.00@38.00 
Good: 
500-600 Ibs. .......... 35.00@38.00 35.00@36.00 
600-700 Ibs. .......... 34.00@36.00 34.00@35.00 
Standard: 
MIS 55 os vets 33.00@36.00 32.00@35.00 
COW: 
Standard, all wts. .... None quoted 29.00@32.00 
Commercial, all wts. .. 28.00@30.00 28.00@30.00 
Utility, all wts. ...... 27.00@ 29.00 27.00@28.00 
Canner-cutter Neem nese None quoted 25.00@ 27.00 
Bull, util. & com’! - 32.00@34.00 33.00@35.00 
FRESH CALF: (Skin-off) (Skin-off) 
Choice: 
Pe lbs. OW isis ace 41.00@44.00 40.00@41.00 
~ ‘Tbs. a ee 38.00@41.00 38.00@41.00 
LAMB (Carcass) : 
Prime: 
= ae 43.00@45.00 40.00@44.00 
N.Y... 65 — Pt wccedivee @43.00 39.00@42.00 
e ot) Sa i veteeeeeeees 43.00@45.00 40.00@44.00 
100 Good. RRS cs ocldce' 41.00@43.00 39.00@42.00 
ae . i re 39.00@43.00 38.00@42.00 
eeeese 65 MUTTON (Ewe) : 
octal fae, 70 lbs./down... 23.00@26.00 None quoted 
y » 70 Ibs./down.... 23.00@26.00 20.00@ 22.00 
19, THE NATIONAL PROVISIONER, OCTOBER 19, 1957 





No. Portland 
Oct. 15 


$38.00@39.00 
37.50@39.00 


35.50@38.00 
34.50@37.00 


32.00@36.00 


None quoted 
233.00 
32.00 
@30.00 

33.00@34.00 


(Skin-off) 

















40.00@43.00 
36.00@41.00 


39.00@42.00 
38.00@41.00 


39.00@42.00 
38.00@41.00 
37.00@40.00 


18.00@20.00 
18.00@20.00 





NEW YORK 


October 15, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(1.¢.1. prices) 


Steer: (Western, cwt.) 
Prime, care., 6/700.$42.50@44.00 
Prime, care., 7/800. 42.00@42.50 
Choice, care., 6/700. 40.50@41.50 
Choice, care., 7/800. 40.00@41.00 
Good, care., 6/700.. 37.00@38.00 
Good, care., 7/800.. 36.50@37.50 
Hinds. » pr., 6/700,. 51.00@55.00 
Hinds., pr., 7/800.. 50.00@53.00 
Hinds., ch., 6/700.. 47.00@52.00 
Hinds., ch., 7/800.. 46.00@50.00 
Hinds., gd., 6/700.. 45.00@46.00 
Hinds., gd., 7/800.. 43.00@45.00 

BEEF CUTS 


(1.¢.1. prices, Ib.) 
Prime steer: 





Hindgqtrs., 600/700 
Hindatrs., 700/800 
Hinggtrs., 800/900 
Rounds, flank off .....£ 
Rounds, diamond bone, 

Teak Off... cicwss. 0, Ge 
Short loins, untrim. ..66 @67 
Short loins, trim. ....88 @99 
(| te ON eee ee 18% @19% 
Ribs, (7 bone cut) ....54 @B5s 
Pi errr 37 @38 
SE = Snensencendae 28 @3l 
FR ede evewsvinctes 18 @19 

Choice steer: 
Hindqtrs., 600/700 ...49 @53 
Hindgqtrs., 700/800 ...49 @b52 
Hindgtrs., 800/900 ...48 @50 
Rounds, flank off ..... 49 @52 
Rounds, diamond bone, 

flank off ...........50 @53 
Short loins, untrim. ..58 @65 
Short loins, trim. ....78 @85 
RS ced'nc bad am es aae 18% @19 
Ribs (7 bone cut) ....47 @53 
Arm CROCK 2. ..6cs0 36 @38 
SRE Sicisecsacees 27 @30 
Pas once cay eascaees 17 @18 


FANCY MEATS 
(1.e.1. prices) 





(Lb.) 
Veal breads, 6/12 oz. ......... 82 
Be OE. OD icckwndadeccsuseet 1.04 
Beef livers, selected .......... 29 
ME IGMONG: ei caneccacencacd 16 
Oxtails, % Ib. frozen ........ 11 
LAMB 
(1.e.1. careass prices, ewt.) 
City 
Prime, 30/40 ......... $48.00@52.00 
Prime, 40/45 ......... 8.00@53.00 
Prime, 45, 5 
Prime, SE/GG. osc cccee 46.00@48.00 
Choice, 30/40 ........ 47.00@51.00 
Choice, Be  wicives oe 47.00@52.00 
Choice, 45/55 ......,. 45.00@50.00 
Choice, 55/65 ........ 45.00@47.00 
Good, 30/40 ......... 42.00@45.00 
Good, 40/45 ......... 43.00@45.00 
Good, 45/55 ......... 42.00@44.00 
Western 
Prime, 45/dn. ........ 47.00@48.00 
Prime, 45 0/55 ah aiee ets 46.00@48.00 
Prime, /65 
Choice, 
Choice, 
Choice, 
Good, S 





Good, 


VEAL—SKIN OFF 


(Le.1l. careass prices) Western 

Prime, 90/120 ........ $45.00@49.00 
Choice, 90/120 ....... 38.00@43.00 
Ce SS aS 35.00@38.00 
Good, 90/120 ........ 36.00@37.00 
Stand., 50/ 90 ....... 29.00@20.00 
Stand., 90/120 ....... 30.00@31.00 
Calf, 200/dn., ch. .... 30.00@32.00 
Calf, 200/dn., gd. .... 28.00@31.00 
Calf, 200/dn., std. - 26.00@28.00 








NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Oct. 


12, 1957, with comparisons: 
STEER and HEIFER: Carcasses 

Week ended Oct. 12 ... 10,825 

Week previous ......... 9,120 
cow: 

Week ended Oct. 12 ... 882 

Week previous ......... 648 
BULL: 

Week ended Oct. 12 ... 435 

Week previous ......... 426 
VEAL 

Week ended Oct. 12 ... 14,834 

Week previous ......... 9,731 
LAMB: 

Week ended Oct. 12 ... 46,704 

Week previous ......... 25,235 
MUTTON: 

Week ended Oct. 12 ... 608 

Week previous ......... 676 
HOG AND PIG: 

Week ended Oct. 12 . 10,032 

Week previous ......... 10,209 
PORK CUTS: 

Week ended Oct. 12 ... 666,992 

Week previous ......... 921,136 
BEEF CUTS: 

Week ended Oct. 12 ... 267,628 

Week previous ......... 243,109 
VEAL AND CALF CUTS: 

Week ended Oct. 12 3,041 

Week previous ......... 3,041 
LAMB AND MUTTON: 

Week ended Oct. 12 ... 

Week previous ......... 
BEEF CURED: 

Week ended Oct. 12 ... 13,720 

Week previous ......... 9,72 
PORK CURED AND SMOKED: 

Week ended Oct. 12 ... 241,256 

Week previous ......... 324,956 

COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Oct. 12 .. 7,444 

Week previous ......... 9,281 
HOGS: 

Week ended Oct. 12 ... 1 

Week previous ......... F 
LAMB: 

Week ended Oct. 12 ... 35 

Week previous ......... 22 


LOCAL SLAUGHTER 


CATTLE: ead 
Week ended Oct, 12 ... 13,266 
Week previous ......... 305 

CALVES: 

Week ended Oct. 12 ... 12,165 
Week previous ......... 13,662 

HOGS: 

Week ended Oct. 12 ... 57,193 
Week previous ......... 55,483 

SHEEP: 

Week ended Oct. 12 ... 36,803 
Week previous ......... 41,267 


PHILA. FRESH MEATS 


October 15, 1957 
WESTERN DRESSED 


STEER CARCASSES: (Cwt.) 
Choice, 500/800 ....$41.25@43.25 
Choice, 800/900 .... 40.50@42.00 
Good, 500/800 ..... 38.50@40.25 
Hinds., choice ..... 49.00@51.00 
Hinds... 006... 25.2. 46.00@48.00 
Rounds, choice .... 50.00@52.00 
Rounds, good ...... 47.00@50.00 

COW CARCASSES: 

Com’l, all wts. . 31.75@33.50 
Utility, all wts. . 29.00@30.75 
VEAL (SKIN OFF): 
Choice, 90/120 ..... 41.00@45.00 
Choice, 120/150 .... 41.00@45.00 
Good, 50/ 90 ..... 36.00@38.00 
Good. 90/120 °.... 37.00@40.00 
Good. 120/150 ..... 38.00@41.00 
LAMB: 
Ch, & pr., 30/45 ... 47.00@49.00 
Ch. & pr., 45/55 ... 46.00@48.00 
Good, 45/55 ....... 43.00@46.00 
LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 


Care,, 
Care., 
Hinds. 


5/700 41% G48 4874 O4% 
7/800 41 @43 37 

5/700 ....48@51 
Hinds.. 7/800 111 147@50 
Rounds, no flank.49@51 
Hip rd. plus flank.48@50 
Full loins, untrim.48@51 
Short loin, untrim.58@65 
Ribs (7 bone) ...52@56 
Arm chucks ..... po 
Briskets ... «sess 

Short plates 
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PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Oct. 16, 1957) 





SKINNED HAMS 
Fresh or F.F.A. Frozen 
TED - 6c ce c'esias i WEBRSS 4in 
Ee it ee 39n 
Bb wocsces ere 38%4n 
_ See: a 38n 
a scéitotese Oa 39 
OD ‘evesseces Se 39 
OE | | eae 39 
ae a 38% 
| SS | een 37 
Pe isnse aayan, 28 18. ..... 36n 
PICNICS 
Fresh or F.F.A. Frozen 
eee Oy ees 254%n 
ae a Ss Dasuvenes 25n 
MR asco50 aa 25n 
ae oe Pee 25n 
a ee | Feo - 25n 
25%b .... 8/up, 2’s in. .... 25n 
FAT BACKS 

Fresh or Frozen Cured 
BON sdcces Ne iS rein ace 11 
RAAT SS Ser 11% 
| ESR iS EARS Ae 15n 
BEEe. seccas 12/14 - 164@16%n 
re 34/86 ..... 17@17%4n 
| ee 16/18 ... 17% @18n 
gg, FS 18/20 ... 17% @18n 
Se. on cues 20/25 ... 17% @18n 

n—nominal, b—bid, a—asked. 







BELLIES 
Fresh or F.F.A. Frozen 
31ign .....- i ete 314%n 
oe AA ae St) eee 314%4n 
SA eee: yt aS 31n 
eae 1 eer 31n 
Saree et Re 2944n 
RES REED vaccenceu n 
. eee SASSO oss encaes 29n 
Gr. A D.S. Clear 
i > eee 8144n 
| ar i i, Sears . 31l%a 
are CO” BR - 8la 
er oo SED ccesrevce 31a 
24% nc eccee tL errr 80%a 
Ws wiaectaee Pe scccéeean 27%n 
FRESH PORK CUTS 
Job Lot Car Lot 
46% @47% Loins, 12/dn.444%4@45 
461% @47% Loins, 16/20 ..... 4414 
44 Loins, 12/16 ..... 4414 
20/up 
\) ere 
q C/AS icaes 3444n 
35 t 8/up .... 344%n 
36@38.... Ribs, 3/dn. ..... 84 
33% @34.. Ribs, 3/5 ....... 33% 
Mivasacass Ribs, 5/up ...... 26n 


OTHER CELLAR CUTS 


Frozen or Fresh Cured 
14%. Square Jowls .......... unq 
12%. Jowl Butts, Loose ..... 14% 
134%4n Jowl Butts, Boxed..... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


Open Hig Low Close 

Oct. 11.37 11.50 11.20 11.50 

Nov. 11.50 11.62 11.27 11.60 

-47 -57 

Dec. 12.830 12.42 12.20 12.42 

-40 

Jan. 12.30 12.40 12.15 12.40b 
-25 

Mar. 12.25 12.42 12.20 192.42 

Sales: 7,800,000 Ibs. 
Open interest at close Thurs., 
Oct. 10: Oct. 35, Nov. 244, Dec. 


429, Jan. 126, and Mar. 108 lots. 
MONDAY, OCT. 14, 1957 
77 =11.65 


Oct. 1165 22 11.75a 
-77 

Nov, 11.70 11.82 11.70 11.82 

Dec. 12.42 12.67 12.42 12.62 
-47 

Jan. 12.42 12.60 12.42 12.60a 

Mar. 12.57 12.60 12.42 12.57a 


Sales: 9,880,000 Ibs. 

Open interest at close Fri., Oct. 
11: Oct. 37, Nov. 221, Dec. 420, Jan. 
131, and Mar. 111 lots. 


TUESDAY, OCT. 15, 1957 
85 11 


Oct. 11.85 11 -60 11.70 
Nov. 11.85 11.85 11.62 11.77 
-80 
Dec. 12.65 12.65 12.50 12.57b 
Jan, 12.55 12.60 12.45 12.57 
Mar. 12.62 12.62 12.47 12.57 


Sales: 6,280,000 Ibs. 

Open interest at close Monday, 
Oct. 14: - 30, Nov. 213, Dec. 
413, Jan. 147, and Mar. 122 lots. 


er a eee 16, 1957 
2 5 1 





Oct. 11.75 11. 11.75 1.82b 

Noy. = 11.97 11.80 11.97 
-R2 

Dec. 12.55 12.62 12.47 12.62 

Jan. 12.57 12.47 12.57b 

Mar. 12.60 12.47 12.60 


Sales: 5,520,000 Ibs. 


Open interest at close Wed., Oct. 
16: Oct. 


20, Nov. 217, Dec. 481, 
Jan. 153, and Mar. 127 lots. 
THURSDAY, OCT. 17, 1957 
et. 11.95 12.10 11.90 12.05 
Nov. 12.00 12.20 12.00 12.10 
-05 -12 
Dec. 12.70 12.82 12.70 12.77 
-75 
Jan. as 12.70 12.57 12.60 
~62 
Mar. 12.65 12.70 12.55 12.57 
-70 -55 


Sales: 10,000,000 Ibs. 

Open interest at close Wed., Oct. 
16: Oct. 19, Nov. 215, Dec. 440, Jan. 
158, and Mar. 188 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


October 15, 1957 


(lel Ib.) 
Hams, skinned, 10/12...40%@41 
Hams, skinned, 12/14... 39 
Hams, skinned, 14/16... 39 
Picnics, 4/6 lbs. ....... 2614 
Picnics, 6/8 Ibs. ....... 25% 


Pork loins, boneless .. 67 


Shoulders, '16/dn., loose.30 @31 
(Job lots, Ib.) 

a Pere rr 16 @I17 

Tenderloins, fresh, 10’s..73 @T74 

Neck bones, bbls. ...... 12%@13% 

ee ners 11 @13 

weet, Bie: WEB. cccisecs 8%@ 9% 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels ....21 @22 
Pork trimmings, 

50% lean, barrels .... 23 
Pork trimmings, 

80% lean, barrels .... 37 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 22 
Pork cheek meat 

trimmings, barrels ...27 @28 

PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 

Tn: cntnnceken dkheeeke $15.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 15.25 
Kettle rendered, 50-lb. tins, 

£.0:b. GRIESE. oo .0sch Sex 16.75 
Leaf, kettle rendered, tierces, 

ge Re RO eer 6.75 
Re ee ee 17.50 


Neutral tierces, f.o.b. Chicago 17.25 
Standard shortening, 


Wey OP i NOG Visine od a-ys cuen mee 
Hydro shortening, N. & S. .. 22.75 
WEEK'S LARD PRICES 

P.S. or P.S. or Ref. in 

Dry ry 50-Ib. 

Rend. Cash Rend. tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Oct. 11 ..11.50n 12.25a 14.50n 
Oct. 14 ..11.75n 12@12% 14.25n 
Oct. 15 ..11,70n 12.00 14.25n 
Oct. 16 ..11,82%n 12.00n 14.25n 
Oct. 17 ..12.10n 12.32%n 14.25n 


n—nominal, b—bid, a—asked. 


HOG VALUES BEST IN SEVERAL MONTHS 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Lower live hog costs, with pork prices working in th. 





other direction, resulted in cut-out margins much jy| 


favor of packers. Values were at their best in month | 
as returns showed plus margins on all three classes | 


| 


porkers. Heavyweights showed to the best advantage, 


—180-220 Ibs.— —220-240 lbs— —240-270 ih. 
Value Value Value 
per per cwt. per per cwt. per Der ewt. | 
ewt. fin. ewt. n. ewt. fin, 
alive yield alive yield alive —_yiela 
EMO CURE: .600,00s00008 $11.99 $17.41 $11.60 $16.42 $11.58 gigy, 
Fat cuts, lard ........ 5. 7.95 5.84 8.28 6.18 ggg 
Ribs, trimms., etc. .... 2. 2.98 2.00 2.85 1.87 999 
RRO ND wi aie go cecve $17.12 $17.35 $17.26 
Condemnation loss .... .08 ‘ 08 
Handling, overhead .... 2.00 1.75 1.55 
TOPAL  OGST 2.5. .625 19.20 27.82 19.18 27.20 18.89 28.69 
TOTAL VALUE ....... 19.58 28.34 19.44 27.55 19.68 
Cutting margin ....+$ .88 +$ .52 +$ .26 +$ 35 +$ 74 iti 
Margin last week ...— .18 — .28 — .19 — .27 + 16 4o my 








PACIFIC COAST WHOLESALE PORK PRICES 





Los Angeles San Francisco No. Portland 
Oct. 15 0 5 Oct. 15 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 lbs., U.S. No. 1-3. None quoted $34.00@36.00 None quoted 
120-170 Ibs., U.S. No. 1-3.$32.50@34.50 32.00@34.00 $29.00@31.00 
FRESH PORK CUTS, No. 1: 
LOINS: 
ee 49.00@53.00 54.00@56.00 48.00@52.00 
RSE ES Sow hialerh ee eden 49.00@53.00 52.00@58.00 49.00@52.00 | 
ROR ON. es cee sues 49.007@53.00 53.00@56.00 52.00@54.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
ee ere eee 32.00@37.00 34.00@38.00 35.00@38.00 
HAMS: 
RE, Se doa cnce cus 45.00@50.00 48.00@52.00 48.00@51.0 
rer AUR a wis.aniaeaibe 1 45.00@50.00 50.00@54.00 49.00@51.00 
BACON “Dry’’ Cure, No. 1: 
6- 8 Ibs. - 48.00@56.00 56.00@60.00 49.00@51.00 
8-10 lbs. 46.00@52.00 54.00@60.00 47.00@50.00 
10-12 Ibs. 46.00@52.00 50.00@54.00 46.00@50.00 
LARD, Refined: 
Beer OEE 9 5:5) o:acne we 19.00@20.50 22.00@ 24.00 18.00@21.0 
50-lb. cartons & cans.. 17.00@20.25 20.00@ 22.00 None quoted 
DAOMOE Soc teenies pia 15.50@19.50 20.00@ 22.00 16.00@20.0 





N. Y. FRESH PORK CUTS 
October 15, 1957 
City 
Box lots, ewt. 
Pork loins, 8/12 ....$50.00@55.00 
Pork loins, 12/16 .... 49.00@54.00 
Hams, sknd., 10/14 .. 42.00@45.00 


Boston butts, 4/8 . 39.00@43.00 





Regular picnics, 4/8. 30.00@32.00 
Spareribs, 3/down ... 40.00@46.00 
(1.1. prices, ewt.) Western 


Pork loins, 8/12 
Pork loins, 12/16 


- 47.00@51.00 
46.00@50.00 


Hams, sknd., 10/14 .. 40.00@43.00 
Boston butts, 4/8 .... 38.00@42.00 
PAGE, 4/8 acaviesans 27.00@30.00 
Spareribs, 3/down . 87.00@43.00 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 


50 to 75 Ibs. ......$28.25@31.25 
75 to 100 Ibs. ...... 28.25@31.25 
100 to 125 Ibs. ...... 28.25@31.25 
125 to 150 Ibs. ...... 28.25@31.25 


CHGO. WHOLESALE 
SMOKED MEATS 


October 15, 1957 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ilbs., 
WFADPGG ..ccccccses 
Hams, skinned, 16/18 Ibs 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .... 
Bacon, fancy, sq. cut., seedless, 
12/14 lbs., wrapped ....... 40 
Bacon, No. 1 sliced 1-lb. heat 
seal self-service pkge. 





PHILA. FRESH PORK 


October 15, 1957 
WESTERN DRESSED 
Reg. loins, 8/12 
Reg. loins, 12/16 . 
Butts, Boston, 4/8 
Spareribs, 3/down 


LOCALLY DRESSED 


Pork loins, 8/12 .....s% 50 @i4 
Pork loins, 12/16 ...... 48 @i2 
Bellies, -10/12'''........ 0804 32 @35 
Spareribs, 3/down ..... 42 @4%6 
Skinned hams, 10/12 ...44 @46 
Skinned hams, 12/14 ...44 @4%6 





Picnics, 4/8 ......sse0es 
Boston Butts, 4/8 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week ended 
Oct. 12, 1957 was 14.5, the 
U. S. Department of Ag 
riculture has reported. This 
ratio compared with the 
15.5 ratio for the preced 
ing week and 12.4 a yeat 
ago. These ratios were cal 
culated on the basis of No. 
3 yellow corn selling a 
$1.216, $1.186 and $1.20 
per bu. during the 
periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 
























































ee 
i tained at D%c. 
-PRODUCTS MARKET shipment, but was re 
NTHS BY-PR TALLOWS and GREASES No material change was registered 
icago, unless otherwise indicated) : ‘ 
Te | 7.08. o oa Gttahee 26. t080 Wednesday, October 16, 1957 in prices on Monday of the new week. 
ing in the " an The soft undertone was still evident, 
much jy ERR a RE ee and trade volume was extremely light 
n month; °"* veep Tauehén waceeias The inedible tallow and grease mar- _—in the inedible tallow and grease 
Classes of | Bes sore ungveund, Medes: ket late last week was mostly a bid market. Edible tallow showed little 
vantage, Low «RB eiskteceseene aa offering affair, with general talk life, with movement at the quoted 
MEE «ML AMA... ...scccdeccacccccacccesss 5.75n still maintaining a soft undertone. range of 11%@11%c, Chicago basis, 
per ye PACKINGHOUSE FEEDS Choice white grease, all hog, was bid and IIe, f.o.b. River point was Poe 
owt. fin, Car lots, ton 3 ny : : white 
live sie 59m meat, bone scraps, barged..$ 77.50@ 82.50 at one, caf. East, but was held on cagat ys prin sy . 
"hig MEM 50% meat, done sree bagged .. 80.00 sveo at: 9%c. Original fancy tallow was grease, all hog, was bid at 9%c, c.a.f. 
1.87 if pi digester tankage, bulk .... ee oe bid at 9c, same delivery point, but East, but was held at 9%c. Bleach- 
eg Sse eee, ‘ered a ee was held ‘4c higher. Yellow grease able fancy tallow for eastern desti- 
Pe Oo ofl ae gen MR AEE e780 —ssold_ at Tc, f.0.b. Chicago, and at _ nation was unchanged. 
om os Bi a nn fabsieensheabes 7¥ac, c.a.f. Chicago. Bleachable fancy Edible tallow market was active 
+4 460 peather tankage, ‘ground si.0 tallow was bid at 8%c, caf. New on Tuesday, with sales reported at 
DE kt ded. gor wait amieain 2.20: 5.25@5.60 York on hard body material and at 11@11%c, f.o.b. River, and a aad 
, s@83 ] oduction of | movement also took place at 11%c, 
DRY RENDERED TANKAGE 85s@8%4e on regular pr ( 
PRICES Low test, per unit prot: <2... csc ccce cee 1.30n fancy tallow c.a.f Chicago. Yellow grease was bid 
DMM nian s sdcdncxsern 1.25 y : ; oa 
No. Port gh test, per unit prot. .....scsssececs. 1:20n Edible tallow sold at 115%c, Chi- at 8@8%c, c.af. New York, prod- 
Shi es GELATINE AND GLUE STOCKS cago basis. Bleachable fancy tallow uct considered. Bleachable fancy tal- 
Pi Bone stock (gelatine), ton ......... 20.0@25.6 ~~+~Was available at 8%c, Chicago, with low was offered at 8%4c, c.a.f. Av- 
ee Stee cet nee. 50@27.50 — huyi i iry fractionally lower ndale, with no takers. Buyers’ ideas 
*9.00G@31.% Trim bone, ton ....... gccrtessssss22.50@27.50 uying inquiry fractionally lower. ) ‘ . Buy 
irins (rendering), plece ........  15@25 There was some interest in special were about %c lower. Yellow grease 
48.00@52.09 ANIMAL HAIR tallow at 7%@T7%4c, also Chicago. destined for Avondale was bid at 
S2.angsko) | Winter coll dried, per ton ........ -30.00@89.00 Choice white grease, all hog, was bid —_7%c for this product. 
2. , Summer coil dried, per ton ....... *30.00@35.00 E f a ake Th ket sie Siesla ieg ilies 
(Smoked) Cattle switches, vee ee ere 3@4 at 946c, c.a.f. East or quic s ip- e mar et w 
ie peeelinedtrepenndtaen 15 ment, but was held fractionally higher. _ ness at midweek, as bleachable fancy 
tenner nn errr 9 The same product was bid at 94@ tallow traded at 8c, c.a.f. Chicago, 
48.00@51.00 heads ey 3 ‘ ¥ z i Gain ‘e- 
GP | ~ativered, n—nominal, a—asked. 9%c, delivered New York, 30-day — or %c lower than earlier y 
47.00@@50.00 
46.00@50.00 
18,00@21.00 
None quoted 
4 PORK 
1957 
ESSED os ee 
48 @50 
47 @49 
38 ul For | know | can rely on Darling & Company 
ESSED because of their proven: 
...50 @i4 
a& 
at SERVICE 
44 
20 88 RELIABILITY 
4 @H6 
CE 
RATIOS ASSISTAN 
atio based & QUALIFIED EXPERIENCE 
| gilts at 
eek ended 
s 14.5, the WHATEVER YOUR PROBLEMS MAY BE, CALL: 
nt of Ag 
“| DARLING & COM 
with the 
1e _preced Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
) eat ie 
sien CHICAGO se BUFFALO e DETROIT . CLEVELAND : : iam : = 1A 
° P.O. Box 2218 ocklan ation .O. 
is of No. 4201 So. Ashland P.O. Box, #5 e Toi Ett ostics e Sat Station © Cincinnati 15, ® Alpha, lowa 
isis 0! Chicago 9, Station "A M 1 9. Ohi ® Ohio ey 
elling at Illinois = @ Buffalo 6, New York @ Dearborn, Michigan @ Cleveland 9, nto © Wika Villar ‘babel ** Weds eau ail 
$ d $1290 Phone: YArds 7-3000 © Phone: Filmore 0655 @ Phone: WArwick 8-7400 ® Phone: ONtario 1-9000 one: ley |- i 
r OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
the three 
vely. 
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ing inquiry was es on other 
items at reduced levels. Eastern users 
also reduced their ideas. Bleachable 
faney tallow was bid at 85s@8%4c, 
c.a.f, East, product considered. Choice 
white grease, all hog, was available 
at 9%c, c.a.f. East, and was bid at 
9%4@9%c. Original fancy tallow was 


bid at 8%c, same destination, but 
was held ¥%c higher. Yellow grease 


was bid at 7c, c.a.f. Chicago. Edi- 
ble tallow was bid at 11%4c, Chicago, 
and was indicated at 11@11%c, f.o.b. 
River points, price depending on 
freight point. Some product sold 
11%c c.a.f. Chicago, and at 11@ 
11%c, f.o.b. River points. 

TALLOWS: Wednesday’s quota- 
tions: tedible allow, 11@11%c, f.o.b. 
River, and 11%4c, Chicago basis; orig- 
inal fancy tallow, 8%%c; bleachable 
fancy tallow, 8%c; prime tallow, 7%c; 
special tallow, 75sc; No. 1 tallow, 
7%sc; and No. 2 tallow, 64@6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 8%sc; B-white grease, 75sc; yel- 
low grease, 7¥%sc; house grease, 6%c; 
and brown grease, 65c. Choice white 
grease, all hog, was quoted at 9c 
nominal, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Oct. 16, 1957 

Dried blood was quoted today at 
$4.75@$5 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4.75@$5 per unit of ammonia 
and dry rendered tankage was priced 
at $1.10@$1.15 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 11, 1957 


Prev. 
Open High Low Close close 
Oct. .... 14.76b 14.82 14.75 14.75b 14.89 
Dec. .... 14.65b 14.68 14.60 14.64 14.75 
SOR..- aces REM ons: rane 14.64n 14.75n 
Mar. .... 14.80 14.81 14.72 14.74 14.87b 
May .... 14.83 14.85 14.74 14.7%b 14.93 
eee eee pase 14.70b 14.87 
Sept. . 14.55b ae eee 14.50b 14.65b 
Sales: 204 lots. 


MONDAY, OCT. 14, 1957 

Oct. .... 14.76b 15.01 14.83 15.00 14.75b 
Dec. .... 14.68 14.88 14.68 14.85 14.64 
Jan, .... 14.68n Pe acs 14.85n 14.64n 
Mar. - 14.78 14.98 14.78 14.92b 14.74 
May . 14.76b 14.98 14.84 14.94 14.73b 
July .... 14.70b 14.75 14.75 14.88b 14.70b 
Sept. .... 14.50b ae os 14.65b 14.50b 

Sales: 245 lots. 

TUESDAY, OCT. 15, 1957 

Oct. .... 14.91b 15.10 14.96 15.02 15.00 
Dec. .... 14.90 14.93 14.83 14.72 14.85 
Jan. .... 14.90n ve san 14.92n 14.85n 
Mar. - 14.96 15.00 14.90 14.98 14.92b 
May - 14.98 14.99 14.90 14.99 14.94 
July .... 14.90b 14.93 14.85 14.93 14.88b 
Sept. .... 14.68b 14.65b 14.65b 

Sales: 310 lots. 

WEDNESDAY, OCT. 16, 1957 

Dec. .... 14.96 15.09 14.95 15.08 14.72 
Jan, .... 14.95n 2 keine 15.08n 14.92n 
Mar. -» 15.00b 15.12 15.01 15.12b 14.98 
May --. 15.00b 15.13 15.02 15.13 14.99 
July «+ 14.93b 15.10 15.00 15.10 14.93 
Sept. .+ 14.67b ites 14.70b 14.65b 

Sales: 243 lots. 

n nominal, b—bid, a—asked. 
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HIDES AND SKINS 








Packer hide market steady to strong 
under a heavy volume of trading, 
which included a broad range of se- 
lections—Benefiting by action in the 
big packer circuit, small packer and 
country hides advanced fractionally, 
with nominal quotations on some se- 
lections—Calfskins, kipskins steady— 
Sheepskins active and steady. 


CHICAGO 


PACKER HIDES: An estimated 
100,000 hides sold this week, mostly 
at steady prices, and inclusive of 
nearly all selections. Native steers— 
lights, heavies and ex-lights, sold 
steady, with lights at 15%@16c, 
heavies at 11%c for Northerns and 
Rivers, and 12c for Chicago’s. Ex- 
lights were listed at 20c. Butt-brands 
and Colorados sold steady at 9%c 
and 9c, respectively. Heavy native 
cows sold at 12c, all points which 
was a ‘ec advance for some points. 
Light native cows sold in the 14% 
@l17c range, steady. Branded cows 
sold at llc for Northerns and at 
12c for Southwesterns. Heavy Texas 
steers sold steady at 9%c, with no 
reported trading on light and ex- 
light Texas steers or native and 
branded _ bulls. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hide prices 
continued to reflect the strong un- 
dertone in the big packer circuit, with 
4ec higher prices indicated. The 60- 
Ib. average small packer hides were 
quoted at 10c, and the 50-Ib at 12c, 
‘both nominal. Calfskins, all weights, 
continued to be quoted at 27@29c 
nominal, with kipskins, all weights, 
quoted at 23@24c nominal. 

CALFSKINS AND KIPSKINS: 
Northern calfskins, 10/15-Ib. aver- 








VEGETABLE OILS 
Wednesday, October 16, 1957 
Crude cottonseed oil, f.o.b. 










WR aslo wm Six 3 ve 121 

Southeast 12% @12%n 

BOGE ov cccvccstnvtcvssess 12% 
Corn oil in tanks, f.o.b. mill 12%a 
Soybean oil, f.o.b. Decatur . 11% 
a UR eee 154n 
Cocoanut oil, f.o.b. Pacific Coas 12%n 
Cottonseed foots: 

Midwest and West Coast ......... 2% 
BNE aescruwsderthseuntieecmeuetes 2% 
Wednesday, October 16, 1957 
White, dom. vegetable (30-lb. cartons) .... 27 
Yellow quarters (30-lb. cartons) .......... 28 
Milk churned pastry (30-lb. cartons) ..... 26 
Water churned pastry (30-lb. cartons) .... 25 
Bakers, Grums, ton Dots i... ccccccccsveces 21% 


Wednesday, October 16, 1957 


Prime oleo stearine (slack barrels) 
Extra oleo (drums) Y 
Prime oleo oil (drums) ............0...00. 18 


a—asked, b—bid, pd—paid. 





n—nominal, 
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age, sold steady at 45c and lighter 
skins advanced 1%c over last week's 
quotations, selling at 41%c. Kipskins 
15/25’s, sold at 32c, steady, while 
the 25/30’s were nominal at 30¢. 

SHEEPSKINS: An active market 
prevailed, considering the limited of. 
ferings. The range for No. 1 shear. 
lings was at 2.15@3.00, with most 
sales at 2.30@2.40. No. 2 shearli 
sold moderately at 1.60@2.00, 
No. 3’s quoted at 75@1.00 nominal, 
Fall clips were quoted at 2.65@ 
3.50, with most sales at 2.75, Full 
wool dry pelts were quoted at 27@ 
30c nominal. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 




















mitt 
mor 
of 1 


wor 
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Wednesday, Cor. date 
Oct. 16, 1957 1956 
Lgt. native steers ....154%@16 15 @i5%n 
Hvy. nat. steers ...... 11%@12 12% @13n 
Ex. Igt. nat. steers : 20 19 
Butt-brand, steers 9% 10%n 
Colorado steers oa 9 10n 
Hvy. Texas steers .... 9% 19%4n 
Light Texas steers ‘ 12%n 12%n 
Ex. lIgt. Texas steers. . 16%n 16n 
Heavy native cows . 12 12% 
Light nat. cows . 14K%@1T 144 @164%n 
Branded cows ookk: OOS 11 @12n 
Native bulle ......... 7%4@ 8%n 9 @ Mn 
Branded bulls ........ 6%4@ 7T%n 8 @ Sh 
Calfskins: 
Northerns, 10/15 .... 45 50n 
56 FO JO0WE a. 5 05-0: 41% 3T7ign 
Kips 
26/06 TRG. oc ccccsens 32 30n 
SMALL PACKER HIDES 
STEERS AND COWS 
60 Ibs. and over .... 10n 10 @10% 
a | AR Se a ee 12n 12 
SMALL PACKER SKINS 
Calfskins, all wts. @29n 34 @35n 
Kipskins, all wts. ....28 @24n 24 @2in 
SHEEPSKINE 
— shearlings: 
p ERS A 2.15@3.00 2.50@ sa 
ed | ne ee em 27 @30n 24@2% 
Horsehides, untrim, .. 8.00 0.500210. 
Horsehides, trim. ....7.25@7.50n i 
N. Y. HIDE FUTURES 
FRIDAY, OCT. 11, 1957 
Open High Low Close 
Oct. ... 13.20b 14.05 13.50 13.99 
Jan. ... 12.40b 12.60 12.40 12.50b- 
Apr. ... 12.20b 12.22 12.22 12.25b- 378 
July ... 12.40b 12.40 12.37 12.43b- 5ba 
Oct. ... 12.50b nae 12.53b- 
TOM... .os 5 aoe oaue 12.58n 
Sales: 27 lots. 
































MONDAY, OCT. 14, 1957 
Oct. ... 13.85b 14.30 14.15 14.30 
Jan, ... 12.42b ‘ade ‘can 14.60b- 
Apr. ... 12.20b 12.40 12.32 12.30b- 
July . 12.11b 12.60 12.55 12.50b- | 
Oct. ... 12.45b Heer ths 2.5Ab- 1 
pee 12.60n 
Sales: 14 lots. 
TUESDAY, Pais 15, 
Oct. ... 14.00b 14.4 14.30 
Jan. ... 12.60b 12:90 12.75 
Apr. ... 12.35b 12.50 12.40 
July - 12.57b 12.70 12.65 
Oct. ... 12.60b sea er 
Jan. a aah 
Sales: 18 lots. 
WEDNESDAY, OCT. 16, 1987 
ets, she * 00b 14.35 14.35 4.35 
Jan. ... 12.80b 12.95 12.72 
BR, nas 1 40b 12.57 12.57 
July - 12.60b = 12. ci a - 
Oct. ... 12.65b 
Jan. 
Sales: 20° lots. 
THURSDAY, OCT. 17, 1957 
Oct. 14.00b tans <cake 14 
Jan. 12.70b 12.85 12.85 
Apr. 12.40b 12.50 12.50 
July 12.64b 12.69 12.69 
Oct. ... 12.70b Fe cease 
RS Java 
Sales: three lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Agree to Admit 200 Basques 
For Shepherd Duty in U. S. 


The U. S. Immigration Service has 
agreed to admit 200 shepherds, 
mostly Spanish Basques, for employ- 
ment in the western states. The ac- 
tion culminates efforts by sheepmen 
to secure authority to import herders 
to relieve the current shortage. 

Nearly half of the immigrant herd- 
ers will come to California in time 
for fall lambing. They will be ad- 
mitted on a temporary basis for six 
month periods renewable to a total 
of three years. 

Due to unusual aspects of the 
work, the jobs cannot be filled from 
the country’s normal labor supply. 


New San Francisco Livestock 
Sales Procedure Announced 


The management of the South San 
Francisco Stock Yard C Sompany and 
of commission firms operating on 
the market have announced changes 
in the sale of livestock. Effective 
Monday, October 21, hogs, lambs 
and sheep will be sold only on Moii- 
day and Wednesday of each week. 

Cattle and calves will be sold on 
Tuesday of each week. Selling of 
cattle and calves will be according 
to the Australian auction method, 
opening at 10:00 A.M., on a pen-to- 
pen basis. Hogs and sheep will be 
sold on the private treaty basis, as 
at the present time. 


LIVESTOCK CARLOADINGS 

A total of 9,315 railroad cars was 
loaded with livestock in the week 
ended Sept. 28, the Association of 
American Railroads has _ reported. 
This was 4,027 fewer cars than were 
loaded in the same week of 1956 
and 3,146 less than two years earlier. 





KINDS OF LIVESTOCK KILLED 











Classification of livestock slaugh- 
tered under federal inspection in Aug. 
1957, compared with July 1957 and 
Aug. 1956 is shown below: 


Per cent 


Aug. July Aug. 
Cattle: 1957 1957 1956 
ere eee 50.5 49.9 48.7 
WIE Ge adn wen'es 14.9 14.8 13.7 
ack swenennecsss 32.2 32.5 35.2 
Bulls and stags ..... 2.4 2.8 2.4 
i RS Se ee er 100.0 100.0 100.0 
Canners & cutters? . 18.3 18.5 20.7 
Hogs: 
TEE. +s ccwhow Rivet css 16.5 22.7 17.1 
Barrows and gilts .. 82.9 76.4 82.3 
Stags and boars .... 6 9 6 
NR Oc dc ide ebadiecs 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yearlings .. 92.5 93.3 90.0 
BRO iced eta hebew see 7.5 6.7 10.0 
Te bee te 8 100.0 100.0 100.0 


+Based on reports from packers. 
1fTotals based on rounded numbers. 
“Included in cattle classification. 


Santa Gertrudis Breeders 
Join National Cattle Group 


The Santa Gertrudis Breeders In- 
ternational, an organization of raisers 
of the first “American Breed” of beef 
cattle, has affiliated with the Ameri- 
can National Cattlemen’s Association, 
it has announced. 

Santa Gertrudis Breeders Interna- 
tional represents more than 630 mem- 
bers in 32 states and 31 foreign 
countries. The breed was developed 
at the famed King Ranch in Texas. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


Mogs Sheep 
WE 1GBE cn cviccessvccrccccs 1,502,000 100,100 
MeN SIE ask i <00's-o tease 1,150,000 108,500 
MEE SE 00a ks ad ah 0,319 40,0 4 1,429,500 133,200 


SALABLE LIVESTOCK AT 
12 MARKETS IN SEPTEMBER 


CATTLE 














Sept. 1957 Sept. 1956 
CRICR ZO co cccccccsccccss 207,544 172,443 
Cincinnati 22.0... ccccess 22,959 23,136 
TINGE. ce cecdes si ckaees 65,761 70,628 
Wert: Werth ic. oes cca 40,301 75,589 
Indianapolis ........... 46,222 40,368 
Baws Oe a... es: 119,963 133,815 
Oklahoma City ........ 58,709 83,572 
OOD, > edecaccisicénaes 181,561 181,518 
BE SOROR «eases ccadtens 64,593 71,959 
St. Louis NSY ......... 103,226 92,158 
ae eee eee 133,378 105,016 
OG. WR Pee tas. cae. 103,760 90,329 
Tete =... Puan acta ee 1,147,977 1,140,531 
CALVES 
OCHIGERG 9.0 vc cccecesccne’s 3,566 6,658 
CRIED iv cissadecsens 4,130 4,602 
TUE eas caned ccace wns 2,021 5,361 
EE SP GEON eins crciwenas 11,924 22,744 
TONE iiicc <0 59. 45 4,818 5,296 
SR GIGS. onc crews tsce 13,316 17,570 
Oklahoma City ......... 10,896 20,176 
CORR sa cases cécusccas 5,053 8,740 
Bt. AGMOBB ook. reseed 5,143 8,055 
a NO ons ovens 24,321 24,114 
p> ES a arr ae 6,423 5,068 
Rie RR ee dcaces ances 34,968 34,548 
CS Per eee | 126,579 162,932 
HOGS 
| re ree’ Ger ee re eee 150,677 167,639 
CHUB oe Sl kceciwe 59,700 65,226 
DONORS hee ce Gedcan i. 8,330 8,288 
Wet: Went sik ok etic 10,289 15,191 
Indianapolis ............ 215,175 230,508 
SumON CHES occ Ni cca’ 62,599 56,347 
Oklahoma City ......... 11,236 17,097 
WRN S20 le iva cee enees 119,646 128,858 
is BOE «5 655 osc daa Hs 100,049 96,511 
St. Lee NOY 2. ices 249,146 240,365 
Sioux City 83,747 85,180 
S. St. Paul . 212,350 181,908 
INGE ian cake Saa eaves 1 (282,944 1,293,113 
SHEEP AND LAMBS 
CGI ah cai arcrants vreeee 25,906 32,111 
CCINBGE eS awe s Suede 8,047 7,411 
DURE a cccon cea seeatae 158,909 173,091 
De eee eee 16,130 42,850 
FIRMOGEID sicticncccnses 19,417 19,439 
Beaeene: Olty ow occiccciess 23,324 29,400 
Oklahoma City ......... 5,757 6,156 
i” EMER Ae een ae 63,348 70,330 
Le ee ee rar 18,880 28,734 
St. ThoGie: NOEs ee ecco ns 26,462 27,608 
UE GO nc eka ce ceees 34,038 38, 
Si: BC. PAM sewed net ees 46,673 42,396 
TORO nana iene Saenee cs 446,891 518,395 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Sept., 
1957, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts .. ae: 972 4,367 3,249 6,917 
Shipments ....... ,503 res 759 1,618 
Local slaughter .. 7 7.469 4,367 2,490 5,299 





COMPLETE LINE OF QUALITY 
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OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


Spice Mixing Company, Ine 





NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 





R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 








PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, October 12, 
1957, as reported to THE NATION- 
AL PROVISIONER: 


CHICAGO 
Armour, 5,699 hogs; shippers, 
15,390 hogs; and others, 19,168 
hogs. 


Totals: 25,798 cattle, 757 calves, 
40,257 hogs and 4,874 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour... 2,704 402 3,468 891 


Swift .. 2,889 894 4,476 1,562 
Wilson . 1,232 -.. 5,442 ae 
Butchers. 5,550 51 2,063 6 
Others ,066 --- 1,864 1,491 





Totals.13,391 1,347 16,813 3,950 








OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 5,146 5,917 3,014 
Cudahy ... 3,262 5,840 1,012 
Swift . 3,663 6,541 1,535 
Wilson . 2,082 4,235 1,253 
Neb. Beef. 375 ie am 
Am. Stores 899 
Cornhusker. 677 
0’ Neill . 1,174 
RO. ..-' TS 
Gr, Omaha. 716 
Rothschild.. 1,203 
Roth. «...... 91 
Kingan ... 472 
Omaha ... 602 are 
Union .... 806 ans 
Others .... 733 7,255 
Totals ..23,254 29,788 6,814 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 3,234 1,505 7,608 1,398 
Swift .. 3,738 2,383 14,266 2,562 
Hunter . 1,349 --- 6,149 cee 
Heil an 2,000 
Krey 8,517 
Totals. 8,321 3,888 38,540 3,960 
8T. JOSEPH 


Cattle Calves Hogs Sheep 


Swift .. 3,505 250 16,663 2,724 
Armour.. 3,282 106 6,724 2,454 
Others . 4,768 --- 98,021 eee 





Totals*11,555 356 26,408 5,178 

*Do not include 52 cattle, 4,273 
hogs and 8,521 sheep direct to 
packers. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour.. 2,431 5,697 2,148 


Swift .. 3,711 4,811 746 
8.C. Dr. 
Beef . 3,942 


Raskin. . 909 
Butchers. 381 





“"3 20,562 1,663 














Others . 6,409 

Totals .17,783 9 31,070 4,557 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,091 168 3,180 oes 
unn ... 35 aise sein 9 
Sunflower 34 . _— 
Armour 8 yee sian 261 
Dold ... 30 eas 678 BE 
Excel 631 niet ae ae 
RRR aie bie 499 
Others . 3,984 arte 84 575 
Totals. 5,813 168 3,942 1,344 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,059 58 523 273 
Wilson . 1,998 272 1,004 309 
Others . 1,330 500 1,586 wae 
Totals* 4,387 830 3,113 582 
*Do not include 2,108 cattle, 9,- 
400 hogs and 1,660 sheep direct 
to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
174 sat 











Cudahy . ine 

Swift .. 16 27 
Wilson . 11 me 

Atlas .. 972 

Ideal .. 657 esis lis 6 
United . 450 ‘ns 374 


Com’] .. 415 3 
Quality... 349 ke 

Gr. West. 314 aou “we 
Clougherty ... ote 371 
Others . 2,230 201 31 





Totals. 5,414 231 950 


48 








DENVER 
Cattle Calves Hogs Sheep 
Armour... 574 qn -.. 5,587 
Swift .. 1,199 112 3,297 9,623 
Cudahy . 885 14 4,481 137 
Wilson . 499 See ia a 
Others . 6,292 31 2,060 354 
Totals. 9,449 157 9,838 23,163 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour.. 6,457 4,758 15,146 4,006 
Bartusch, 1,478 See eee ese 


Rifkin . 997 32 , . 
Superior. 2,227 ane aa as 
Swift .. 6,450 2,966 35,418 4,612 


31988 4.249 7/588 843 
Totals .23,597 12,005 58,152 9,461 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour.. 829 987 506 990 


Others 




















Swift .. 1,836 1,309 1,000 581 

Te 466. e08 38 eee 

Rosenthal 133 64 oes 217 

Totals. 3,196 2,360 1,594 1,788 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall i. sa saa wise 339 

Schlachter 309 50 ewe eins 

Others . 5,171 804 13,546 1,308 








Totals. 5,480 874 13,546 1,647 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Oct.12 week 1956 
Cattle ...157,438 153,109 177,129 
Hogs ....274,011 242.662 284,746 
Sheep . 67,318 66,730 94,842 
CORN BELT DIRECT 
TRADING 
Des Moines, Oct. 16— 


Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 

Barrows, gilts, U.S. No. 1-3: 


100-280 Ibs. 2.200 None quoted 
180-200 Ibs. ....... $14.50@16.40 
200-220 lbs. ....... 5.75@16. 

pe shee  eo O 15.65@16.90 
240-270. Ibs. ....... 15.40@16.70 

Sows, U.S. No. 1-3: 

270-380 Ibs. ....... 15.00@16.40 
330-400 Ibs. ....... 14.50@15.90 
400-550 Ibs. ....... 13.00@15.15 


Corn belt hog receipts 
as reported by the USDA: 
This Last Last 


week week year 

est. actual actual 
Oct. 10 .... 54,000 67,000 62,500 
Oct. 11 .... 51,000 49,000 56,000 
Oct, 12 50, 33,500 40,500 
Oct. 14 84,000 90,000 105,000 
Oct. 15 .... 77,500 75,000 59,500 
Oct. 16 . 75,000 67,000 60,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Oct. 16 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$20.50@24.50 
Steers, std. gd... 18.50@20.50 


Heifers, gd. & ch... 20.00@22.00 
Cows, util. & com’l. 12.50@14.50 
Cows, can. & cut... 9.50@13.00 
Bulls, util. & com’l. 15.50@17.00 


Bulls, cutters ...... 14.00@15.50 
VEALERS: 

Choice & prime .... None quoted 

Good & choice ..... 23.00@ 27.50 


Calves, std. & gd.... 14.50@18.00 
HOGS, U.S. No. 1-3: 
waisbicee 15.75@16.50 
cevcees 16.25@17.00 


180/200 Ibs. ....... 16.75@17.25 
200/220 Ibs. ....... 17.25@17.75 
220/240 lbs. ....... 17.50@18.00 
240/270 Ibs. ....... 17.50@17.85 
270/300 Ibs. ....... 17.50@17.75 


Sows, U.S. No. 1-3, 
180/330 Ibs. ..... 16.50@17.25 


330/450 Ibs. ..... 16.25@17.00 
LAMBS: 

Good & choice ..... 18.50@21.00 

Utility & good ..... 15.50@18.00 












WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Oct. 12, 1957 (totals compared) was reported by Spe 


the U. S. Department of Agriculture as follows: at 
18 cer 
Cattle Calves Hogs Teepe 12, I 
Boston, New York City Area! . 13,266 12,165 57,193 36,808 
Baltimore, Philadelphia ........... 8,764 1,153 27,314 3,929 
Cin., Cleve., Detroit, Indpls. ..... 23,039 9,144 115,801 13,285 
ORSEANG ATOR: oo oie ccc nc cs esc vcaels 24,864 11,674 51,781 y 
St. Paul-Wis, Areas? ............. 34,260 34,971 116,013 a5 age nica 
et eS Ree: 16,710 6,162 90,850 Te Ban 
Sioux City-So. Dak. Area* ........ 19,119 ‘ids 55,256 13°76 Omahs 
EE” Scacpsivaawecesasieds 30,118 505 81,283 12,489 NS 
NN NE a suche o's wa Guewaseds 4,790 3,819 33,191 70% a. J 
Towa-So. Minnesota’ ............-. 29,961 15,975 312/222 gy Sas 
Louisville, Evansville, Nashville, rat 
ee Oe ee 13,976 9,682 46,006 New 1 
Feorgia-Alabama Area? ........... 7,885 5,183 25,752 x yn 
St. Joseph, Wichita, Okla. City... 18,436 3,740 51,850 950 Okla, 
Ft. Worth, Dallas, San Antonio.. 13,178 7,022 18,549 6,988 Cinein 
Denver, Ogden, Salt Lake City..... 15,473 664 14,414 41,193 Denve 
Los Angeles, San Fran. Areas*.... 24,364 3,259 26,331 24'975 st. Ps 
Portland, Seattle, Spokane ....... 7,081 620 14,925 4985 Milwa 
NEUES RNIE huss 4 Scab gs 44 0's sik ean 315,284 125,678 1,138,731 234,195 
Totals same week 1956 ........ 865,354 147,674 1,133,782 291/944 Tot: 





1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, Ro, 





St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis, % Chicag 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 4p. Kan. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8, Dak. Omahs 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. "Includes Aj- N. 8. 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des St. J 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 0. Sioux 
tumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birm 4 Wichi 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasville New 3 
and Tifton, Ga. *Includes Los Angeles, San Francisco, So. San Franciseo, Jer. 
San Jose and Vallejo, Calif. Okla. 
Cincin 

xP 

it. Pe 

LIVESTOCK PRICES AT 11 CANADIAN MARKETS | kiive 
Average prices per cwt. paid for specific grades of as 
steers, calves, hogs and lambs at 11 leading markets in | gi 
s Pe ‘ f 

Canada during the week ended Oct. 5, compared with can, 


the same week in 1956 was reported to the Provisioner fx. 8. 








. * St. J 

by the Canadian Department of Agriculture as follows: Sioux 

rs GooD VEAL HOGS* Wichi 

STEERS CALVES Grade B* LAMBS New } 

UP to Good and Dressed Good Jer, 

Stockyards 1000 Ibs. Choice Handyweights Okla. 

1957 1956 1957 1956 1957 1956 1957 1956 Cinein 

Toronto ..... $17.45 $20.18 $24.51 $23.37 $27.00 $29.50 $20.88 $20.34 Denve 

Montreal .... 16.90 18.20 22.80 22.60 27.75 28.80 17.50 18.60 St. Pi 

Winnipeg 16.11 18.14 21.79 22.11 25.50 27.50 18.05 17.88 Milwa 
Calgary .... 16.30 19.29 16.85 15.20 26.43 27.00 16.80 16.8 

Edmonton ... 15.75 18.75 17.40 17.15 27.25 27.50 17.80 180 Tots 

Lethbridge 16.50 19.00 16.00 15.00 26.50 26.75 16.25 16,50 “a 

Pr. Albert .. 16.00 18.40 18.00 15.50 24.00 25.75 16.50 15.% os 

Moose Jaw.. 16.25 18.75 16.00 16.50 24.00 25.50 16.00 .... i. 

Saskatoon 15.50 19.25 17.00 18.50 24.00 50 16.50 16.50 includ 

Regina ..... 6.50 18.50 17.00 17.50 24.00 25.75 16.20 16.50 — 

Vancouver .. 16.00 18.65 17.90 20.90 .... 29.00 18.00 19.50 pny 

*Canadian government quality premium not included. 

{ 

SOUTHERN RECEIPTS In 

lives 


Receipts of livestock at six southern packing plant pit 
stockyards located in Albany, Moultrie, Thomasville, Ti § “°° 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended October 11: 








Cattle Calves Hogs Weste 

Week ended October 11 ......... os enee 1,087 12,8 FR Easte 
Week previous (five days) ...... .. 2,659 936 15,491 

Corresponding week last year 3,154 1,732 16,538 Tot 

West 

LIVESTOCK PRICES LIVESTOCK ni Baste 

i Tot 

AT ST. JOSEPH AT SIOUX C wm 


Livestock prices at Sioux gra 


Livestock prices at St. City on Wednesday, Oct 


Joseph on Wednesday, Oct. West 
16 were as follows: Easte 
16 were as follows: © od 
CATTLE: Cut. poe we. ee 
Steers, prime ...... $25. 
Steers, choice ...... $23.00@24.25 St oard: < ehinica kee a2 99.75 
Steers, gd. & ch.... 20.50@23.75 fitecss: wobe 2.3... 20.00@23.0 NE 
Heifers, gd. & ch... 20.50@23.50 Heifers, ch. & pr... 21 % 


Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut.. 10.50@12.50 
Bulls, util. & com’l. 15.00@16.50 


Heifers, good ...... 18. R 
Cows, util. & com’l. 12. 
Cows, can. & cut... 11.00@13® stoc 


VEALERS: Bulls, cut. & com’l. 15,00@18 4Is 
Good & choice ..... 19.00@22.00 Bulls, good (beef). None quoted 
Calves, good & ch... 18.00@18.50 HOGS. U.S. No. 1-3: for: 
HOGS, U.S. No. 1-3: 180/200 Ibs. .....-- 16.50@11% 
160/180 Ibs. ....... None quoted 200/220 Ibs. ....... 6: ne 
180/200 Ibs. ....... 16.50@17.25 220/240 Ibs. ......- 17. +4 Salal 
200/220 Ibs. ....... 17.00@17.50 240/270 Ibs. .....-. 17. Total 
220/240 Ibs. ....... 17.00@17.35 Sows, U.S. No. 1-3, . dire 
Sows, U.S. No. 1-3, 270/360 Ibs. ..... 16.50@16. Prey 
270/360 lbs. ..... 16.25@16.50 360/450 Ibs. ...... 16. ist 
LAMBS: LAMBS: 2 
Good & choice ..... 20.00@21.00 Choice & prime’ ..., 21, a 
Utility & good ..... 19.00@ 20.00 Good & choice .... 19. - 
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SLAUGHTER 
REPORTS 


special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct. 
12, 1957, compared: 


CATTLE 

Week 

ended Prev. 

Oct. 12 week 
shicagot ... 25,798 23,518 
| gg 14,7388 18,174 
Omaha*t .. 3,377 4,218 
rime oa 
; Josepht. 10, : 
.. City?, 12,705 12°468 
Wichitatt . 2,833 2,852 5,852 
New York & 
Jer, City? 13,266 15,305 
Okla, City*t 7,325 9,978 
Cincinnati§.. 4,975 4, 
Denvert ... 9,976 11,982 
St, Pault .. 17,609 14,912 
Milwaukeet.. 5,168 4,355 


...140,750 140,644 172,809 


HOGS 
hicagot ... 24,867 23,440 
oe city: 16,813 15,115 
Omaha*t .. 11,473 9,684 
N. §, Yardst 38,540 38,090 
St. Josepht. 27,661 24,247 
Sioux Cityt. 13,574 15,751 16,064 
Wichita*t . 13,675 12,567 11,135 
New York & 
Jer. Cityt 57,193 55,483 

12,513 11,762 


Okla. City*t 
Cincinnati§.. 12,179 11,904 
9,781 9,528 


Denvert 

St. Pault .. 50,564 42,828 

Milwaukeet.. 5,601 5,161 
...294,434 275,460 326,861 


Totals 
SHEEP 
4,874 
3,950 
50 








Totals 


57,577 








Chicagot ... 
Kan, Cityt. 
Omaha*t .. 

N. 8. Yardst 3,960 
St. Josepht. 12,487 
Sioux Cityt. 2,723 
Wichita*t . 769 
New York & 

Jer, City? 36,803 
Okla. City*t 2,242 
Cincinnati§.. 422 
Denvert . 31.241 
St. Pault .. 8.618 
Milwaukeet.. 2,011 


5,720 5,604 
2.907 5,605 
1,322 9,462 
3,255 5,935 
8.458 7 


49,838 


442 


Totals ...110,601 108,188 125,824 


*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended Oct. 5: 


slaughter, 





Week Same 
ended week 
Oct. 5 1956 
: CATTLE 
Western Canada.. 20,965 20,719 
stern Canada.. 20,247 19,221 
ES te svc aces 41,212 39,940 
e HOGS 
Western Canada.. 35,785 38,793 
Eastern Canada... 54,908 63,095 
ae 90,693 101,888 
All hog carcasses 
_, Sees 99,378 110,555 
; SHEEP 
Western Canada.. 5,652 5,009 
Eastern Canada... 12,968 17,963 
- See 1 8.620 i 22,972 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4Ist st.. New York market 
for week ended Oct. 12: 


Cattle Calves Hogs* Sheep 


Salable ... 209 86 

Total (ine, ‘ 
directs)...2,252 714 20,113 11,439 
Prev. wk 

Salable 197 70 9 

Total (incl, = 34 


directs) ...2,417 612 19,702 


“Including hogs at 31st street. 
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‘CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Oct. 10.. 1,747 222 9,625 1,594 
Oct. 11.. 1,127 227 =8,813 695, 
Oct. 12 151 39 630 1,444 
Oct. 14..19,791 320 15,040 3,977 
Oct. 15.. 6,000 200 10,700 1,800 
Oct. 16..14,000 200 11,000 1,200 
*Week so 
far ...39,791 720 36,740 6,977 
WE. ago.45,886 767 32,031 6,364 
Yr. ago .43,292 1,183 46,150 7,321 


*Including 15 cattle, 7,954 hogs 


and 886 sheep direct to packers. 
SHIPMENTS 
Oct. 10.. 3,147 27 =3,530 549 
Oct. 11.. 3,653 10 2,786 230 
Oct. 12.. 1,247 79 1,241 27 
Oct. 14.. 5,224 -.. 2,851 1,832 
Oct. 15.. 3,000 i 200 
Oct. 16.. 6,000 2,000 
Week so 
far ...14,224 --. %,851 2,082 
Wk. ago.15,561 23 5,743 3,777 
Yr, ago .20,075 149 10,830 1,128 
OCTOBER RECEIPTS 
1957 1956 
CBSETE. hove oink 112,038 124,821 
SNOE Gaae ceed 3,104 6,1 
Me: wineanwes 139,123 165,874 
eee 22,981 26,638 
OCTOBER SHIPMENTS 
1957 1956 
Cn eee 56,838 63,246 
ee ee 31,052 35,176 
ee) ee 8,974 5,244 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Oct. 16: 





Week Week 

ended ended 

Oct. 16 Oct. 9 

Packers’ purch. .. 26,881 25,416 
Shippers’ purch. . 16,186 13,988 
Tete sk cewics 43,067 39,404 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Oct. 11, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 325,000 447,000 200,000 
Previous 
week 321,000 445,000 171,000 
Same wk. 
1956 380,000 483,000 262,000 
1957 


to 
date 11,195,000 16,520,000 6,150,000 
1956 to 
date 12,425,000 19,121,000 7,074,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 10: 


Cattle Calves Hogs Sheep 


Los Ang. ..5,450 500 1,000 50 
No. P’rtland.2,800 450 150 3,700 
San Fran.... 400 40 950 3,600 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Oct. 
16 were as follows: 


CATTLE: 
Steers, ch. & pr. .. None quoted 
Steers, gd. & ch. .. 19.00@23.50 
Steers, stand. & gd. 16.00@20.00 
Heifers, std. & gd.. 17.50@20.00 
Cow, util. & com’l. 13.00@15.00 
Cows, can. & cut. .. 10.00@13.00 
Bulls, util. & com’l. 15.00@17.00 

VEALERS: 
Choice & prime 


Owt. 


None quoted 
. 23.00@27.00 
cmnie's 16.00@ 23.00 
HOGS, U.S. No. 1-3: 
160/180 Ibs. 


200/220 Ibs. 

220/240 Ibs. 

240/200 TRB. 6... Hs 

Sows, U.S. No. 1-3, 
5 00 


None quoted 
17.25@17.75 
17.25@17.75 
17.25@17.75 
17.00@17.50 


300/4 | | Ree, 16.50@16.75 
Sows, U.S. No. 1-3, 
400/550 lbs. ..... 16.25@16.50 
LAMBS: 
Choice & prime .... 21.00@22.50 
Util. & good ...... 15.00@ 18.00 




















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 15, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


None qtd. $15.50-16.00 


N.S. Yds Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 ibs..$15.75-16.25 None qtd. None qtd. None qtd. 
140-160 Ibs.. 16.25-16.75 None qtd. None qtd. 
160-180 Ibs.. 16.75-17.00 $16.00-17.00 $15.25-16.00 $15.75-16.50 
180-200 Ibs.. 17.00-17.25 16.75-17.75 16.00-16.75 16.50-17.25 
200-220 Ibs.. 17.00-17.50 17.10-17.75 16.50-17.00 16.75-17.35 
220-240 Ibs.. 17.00-17.50 17.15-17.75 16.75-17.00 16.75-17.35 
240-270 Ibs.. 17.00-17.50 17.25-17.40 16.75-17.00 16.75-17.25 
270-300 lbs.. 17.00-17.25 None qtd. Noneqtd. None qtd. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 16.25-16.75 15.50-16.75 14.75-16.00 15.25-16.25 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.75 only 17.25 only 16.75 only 16.75 only 
270-300 Ibs.. 16.75 only 17.25 only 16.50-16.75 16.50-16.75 
300-330 Ibs.. 16.75 only 17.00-17.25 16.50-16.75 16.50-16.75 
330-360 Ibs.. 16.50-16.75 17.10-17.10 16.25-16.75 16.50-16.75 
360-400 Ibs.. 16.50 only 16.75-17.00 16.25-16.50 16.25-16.50 
400-450 Ibs.. 16.25-16.50 16.65-17.00 16.00-16.50 16.25-16.50 
450-550 Ibs.. 15.75-16.25 16.25-16.75 15.75-16.25 16.25-16.50 
Boars & Stags, 
all wts. .. 13.50-14.50 None qtd None qtd. 12.50-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. Noneqtd. None gtd. None qtd. 
900-1100 lbs.. None qtd. 25.75-27.25 None qtd.  25.00-26.50 
1100-1300 Ibs.. 25.25 only 25.75-27.25 None qtd.  25.00-26.75 
1200-1500 Ibs.. None qtd. 25.00-27.00 None qtd. 25.00-26.25 
Choice: 
700- 900 Ibs.. 22.50-25.00 23.25-25.75 23.00-24.50 22.00-24.50 
900-1100 Ibs.. 22.75-25.25 23.50-25.75 23.25-25.00 22.50-25.00 
1100-1300 Ibs.. 22.75-25.25 23.50-26.00 23.25-25.00 22.75-25.00 
1300-1500 Ibs.. 22.25-25.00 23.00-25.50 23.00-25.00 22.75-25.00 
Good: 
700- 900 Ibs.. 19.00-22.50 20.00-23.00 19.50-23.25 20.00-21.50 
900-1100 Ibs.. 19.00-22.50 20.00-23.50 19.75-23.25 20.50-22.00 
1100-1360 Ibs.. 19.00-22.50 20.00-23.50 19.75-23.25 20.50-22.00 
Standard, 
all wts. .. 16.00-18.50 18.00-20.00 17.00-19.75 None qtd. 
Utility, 
all wts. .. 14.00-16.00 15.00-18.00 14.50-17.00 None qtd. 
HEIFERS: 
Prime: 
600- 800 lbs.. None qtd. Nonegqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 23.50o0nly None qtd. 23.50 only 
Choice: 
600- 800 Ibs.. 22.00-23.50 22.00-23.25 22.00-23.00 22.00-23.00 
800-1000 Ibs.. 22.00-23.50 22.00-23.25 22.00-23.00 22.00-23.25 
Good: 
500- 700 Ibs.. 18.50-22.00- 19.25-22.00 18.50-22.25 19.50-21.50 
700- 900 Ibs.. 18.50-22.00 19.25-22.00 19.00-22.25 19.50-21.50 
Standard, 
all wts. .. 15.50-18.00 17.00-19.00 16.00-19.00 None qtd. 
Utility, 
all wts. .. 13.00-15.50 14.50-17.00 13.50-16.00 None qtd. 
COWS: 
Commercial, ' 
all wts. .. 14.00-15.00 14.50-15.50 14.50-15.50 14.00-15.00 
Utility, 
all wts. .. 12.50-14.00 13.00-14.50 13.25-14.50 12.50-14.00 
Can. & cut., 
all wts. 9.00-12.00 11.00-13.50 10.50-13.25 11.00-12.25 
BULLS (Yrls. Excl.), All Weights: 
Geee eck None qtd. None qtd. None qtd. None qtd. 
Commercial . 15.50-16.00 17.50-18.00 15.50-16.00 15.50-16.50 
We 55 14.50-15.50 15.75-17.75 14.00-15.75 14.50-15.50 
Cutter ...... 12.00-14.50 14.75-15.75 13.00-15.00 12.00-14.50 
VEALERS, All Weights: 
Ch. & pr. ... 22.00-26.00 27.00 only Noneqtd.  19.00-22.00 
Stand. & gd.. 15.00-22.00 19.00-24.00 17.00-20.00 13.00-19.00 
CALVES (500 Lbs. Down): 
Ch. & pr. ... 18.00-20.00 19.00-22.00 None qtd. 18.00-20.00 
Stand. & gd.. 13.00-17.00 15.00-19.00 15.00-18.00 13.00-18.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr. ... 20.00-20.50 22.00 only 20.50-21.00 None qtd. 
Gd. & ch. ... 17.00-20.00 20.00-22.00 20.00-20.50 20.50-21.50 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr. ... None qtd. Noneqtd. Nonegqtd. None qtd. 
Gd. & ch. ... None qtd. 19.00-20.50 20.50 only 21.00 only 
EWES (Shorn): 
Gd. & ch. ... 5.50- 7.00 6.00- 7.00 7.00- 8.00 6.00- 7.50 
Cull & util... 4.00- 5.50 4.50- 6.00 4.50- 6.00 4.00- 6.00 









































































St. Paul 


None qtd. 


15.75-16.50 
16.25-18.00 
16.50-18.00 
16.50-18.00 
16.50-18.00 
None qtd. 
None qtd. 
None qtd. 


15.75-16.25 


16.25-16.50 
16.25-16.50 
16.25-16.50 
16.00-16.25 
16.00-16.25 
15.75-16.00 
15.25-15.75 


None qtd. 


21.50-24.50 
21.50-24.50 
22.00-24.50 
22.00-24.50 
19.50-21.50 
19.50-22.00 
19.50-22.00 
16.00-19.50 


14.00-16.00 


22.50-23.50 
23.00-24.00 


21.00-22.50 
21.50-23.00 


19.00-21.50 
19.00-21.50 


15.00-19.00 


13.00-15.00 


14.00-15.00 
12.00-14.00 
10.00-12.00 
None qtd. 

15.00-16.00 


15.00-16.50 
15.00-16.50 


23.00-30.00 
16.00-23.00 


None qtd. 
19.50-21.00 


None qtd. 
None qtd. 




















6.00- 8.00 
4.00- 6.00 
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€ 
Splitting SAW 


Here is one of the finest Splitting Saws on 
the market .. . for 


low-priced. Splash-proof motor. Safety 
Get full details. 





—Hog Dehairers 
—Gambrelling Tables 
—Bleeding Rails 
—Scalding Tanks 
—Knocking Pens 
—Splitting Saws 

—Hog & Poultry Singers 
—Dial Thermometers 


Box 630- 

















FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small sdawsonil and Slaughterers...... 


Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powerful, dependable, 


THE PICKWICK COMPANY 


__ Hog Dehairer 


_.. The Ittel Hog Dehairer is a strong, 
‘ compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 


trigger-switch. 


Manufacturers of 
FAR-ZUPERIOR Products 


Ss Cedar Rapids, lowa 














at 


with 


4 
H. L. SPARKS & 





Place your order for Hogs 


National Stock Yards, Ill, 


& 
ce 


We 





WE WILL WEIGH bh HOG 
DIRECT, OR SORT OUT OF A 
AS WE ALWAYS HAVE DONE 





Our numerous country pe 


operate under 


National Stock Yards, 


UPton 5-1860 

Phones BRidge 1-8394 
UPton 3-4016 

Peoria and Bushnell, Ill. 














CLASSIFIED 


Undisplayed: set solid. Minimum 20 
words, $5.00; additional words, 20c each 
“Position Wanted,” special r um 
20 words. $3.50: additional word. 20¢ 


ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 


$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER, 


Midwest Order Buyers. : 


Orders placed only throu A 


Instructed Otherwise, Al Cle 
ill Be Inserted Over a Blind Bex wi 


a 





POSITION WANTED 


HELP WANTED 


MISCELLANEOUS 





MANAGER or ASSISTANT to PRESIDENT 

I have 30 years’ experience in all phases of the 
packing industry, the last 15 years in top manage- 
ment and ownership. I will consider personnel 
work, purchasing and inventory control, produc- 
tion control or quality control work along with 
assisting in management. I am familiar with 
plants operating under M.I.D. and very adept 
in handling union affairs, I have actual experience 
in all departments of a packing plant, previous 
to those in management. Age 50, with perfect 
health, married 30 years and children grown up. 
Prefer east or south but will go anywhere. 
Available on short notice. W-386, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





MANAGER or GENERAL SUPERINTENDENT: 
Capable of managing any type meat or canning 
operation with guaranteed results. W-397, THE 
NATIONAL PROVISIONER, 15 W. Huron 8&t., 
Chicago 10, Tl. 





CATTLE BUYER: 12 years’ experience with 


STATIONARY ENGINEER: With ammonia re- 
frigeration experience for federally inspected 
Slaughter house in central Florida. Give age, 
education, experience, and salary expected. W- 
366. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ASSISTANT SUPERINTENDENT: Or assistant 
manager for a southern plant that has grown to 
need the services of such a man, under 35, to 
eventually work into the top position. Practical 
working experience in all departments is main 
qualification for starting. W-391, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Il. 





HOG KILLING FOREMAN: Must have practical 
experience covering killing and offal operations. 
New plant equipped with latest modern equip- 
ment, 600 hour capacity. Will start around De- 
cember 1, 1957. Location middle west. W-398, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





large packer. 
buying. 
THE 
St.. 


Stock yards, sale barns, 
all classes fat and feeder cattle. 

NATIONAL PROVISIONER, 15 W. 
Chicago 10. Ill. 


HELP WANTED 


SAUSAGE MAKER: Small plant 
city 


direct 
W-412, 
Huron 








in large Ohio 
wants sausage maker to make quality sau- 
sage, full or part time. Give experience, refer- 
ences, and wages desired in first letter. W-407, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ASSISTANT FOREMAN: Wanted for smoking and 
curing department. Good opportunities, modern 
plant in northern Ohio. Give experience, age and 
background. W-408, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


PRACTICAL HOG CASING FOREMAN: New plant 
equipped with modern equipment. Capacity 600 
per hour. Will start around December 1, 1957. 
Location, middle west. W-399, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IN. 





SAUSAGE FOREMAN: 


Interested in a man able 
to make top quality 


sausage items in leading 
mid-south independent premgage" State age, 
experience and references. Goo pay. W-392, 
THB NATIONAL PROV ISiONER. 15 W. Huron 
St., Chicago 10, IN. 





SAUSAGE MAKER: Capable, efficient. For small 
progressive plant. Knowledge of bologna, franks, 
fresh and smoked sausage. W-410, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Il, 








WANTED: HOG BUYER TO REPRESENT US 
IN THE CHICAGO MARKET. W-401, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





50 


RENDERING MAN: Experience with inedible 
rendering, maintenance of expeller cookers and 
boiler. Located in central Pennsylyania. State 
qualifications and age. W-413, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WHOLESALE PROVISION se 
elusive distributorship in N. Cap’ 
Net, $12-15,000 yearly. Selling due mie 
owner. FS-404, THE NATIONAL PR 
527 Madison Ave., New York 22, NY 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Da 
Name Markers—Automatic for conveyor 
Bacon Boards and other Boards used in 
Packing Industry. 

Write for details on a specific p 


KIWI 
3804-06 N. Clark St. 


CODERS CORPORATION 
Chicago | 


ae 


Wrapping Machines—also Power-driven © ‘ 





MEAT SAMPLING ENIVES 
FOR ADVERTISING AND GIFT 
Folding pocket style. Stainless steel 
long over-all. Simulated ivory handle 
with your advertising 25 or more, $1.75 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
68 Deering Road Mattapan 





HOG « CATTLE « $ 
SAUSAGE CASIN 


ANIMAL GLAND 
Selling Agent © Order Buyer 4 
Broker ® Counsellor ® Exporter @ I np 


407 SO. DEARBORN ST., CHICAGO 5 


THE NATIONAL PROVISIONER, OCTOBER 1 








ay ~ a 


